









UNDEJITHINGS 


T HE piquant Miss of 
1934 will discover in 
S t a n ft e I dV NOVA- 
SILK Lingerie gorgeous 
bits of soft, form-mould¬ 
ing underthings that will 
surely add alluring charm 
to her new' Spring en¬ 
semble. Ultra smart and 
light as gossamer, yet long 
wearing and beautifully 
washable, we recommend 
NOVA SILK vest and 
bloomers, brassieres and 
panties to the gay young 
epicures of Fashion - who 
know it is not necessary 
to sacrifice serviceability 
to the season’s chic and 
svelteness. 




ALL TESTED RECIPES 


TO A COOK BOOK 

We may live without poetry, music, 
and art; 

We may live without conscience and live 
without heart; 

We may live without friends; 
we may live without books; 

But civilized man cannot live without 
cooks. 

He may live without books— 

What is knowledge but grieving? 

He may live without hope— 

What is hope but deceiving? 

He may live without love, 

What is passion but pining? 

But where is the man that can live 
without dining? 


9 


COMPILED and ISSUED BY 

The Commercial Girls 7 Club 


WINNIPEG, MAN. 
19 3 4 













THE [FINE WORK - - 

of the Commercial Girls’ Club among the business 
girls of Winnipeg has the entire support and 
cordial best wishes of the largest institution in 
Western Canada devoted to commercial education. 

Dominion Business College 

HEADQUARTERS ON THE MALL, WINNIPEG 
Alio at Elmwood, St. James aod St. John’s. TELEPHONE 3 7-181 












COMMERCIAL 

GIRLS’ CLUB 

■: OFFICERS :• 

Miss Angela Lane . . 

. President 

Miss Inga Thomson 

1st. Vice-President 

Miss Florence Rice 

■ 2nd■ Vice-President 

Miss Agnes M. Longman 

• ■ Hon. Treasurer 

Miss Lily Young . . 

Hon. Secretary 

•: BOARD OF DIRECTORS : ■ 

Miss J. Dalgleish 

Miss P. Grant 

Miss M. Dilling 

Miss E. Meacham 

1 Miss B. Emma 

Miss K. Meikle 

Miss D. Foulds 

Miss R. Oliver 

Miss K. Gamble 

Miss M. Smith 

•; ADVISORY BOARD : ■ 

Miss. M. Williams 

Miss H. Burnham 

Miss I. McElheran ! 

Miss G. Childs 

Mrs. H. M. Speechly 

Miss E. J. Lawson 

Miss A. E. Wells 

STAFF :• 

| Miss Elsie Brame . . 

• Executive Secretary 

Miss R. Conroy . . . 

Club Room Supervisor i 

Mrs. R. Muller . . . 

. Cashier 

Miss R. Goodman . . 















Health of Body brings 
Health of Mind 


A healthy body is everyman's birthright. A healthy 
mind, his duty to his neighbor. Since one is inter¬ 
dependent on the other the importance of the foods 
one eats cannot be overestimated. 

From the fronded shores of the sun-kissed tropics to the 
steppes of far-off Russia, the health of the world’s 
citizenry is in major measure, determined by its diet. 
And, in that diet, one needs not forego the good things 
of life when they are so easy of attainment. 

For more than two and a half centuries the quality ,and 
integrity of Hudson’s Bay Company has been the 
sentinel star in the Commercial skies of the Dominion. 
It is that "priceless ingredient” at the heart of its every 
marketable product. 


demands the best. It gets the best. 


neon's 


Ruddy, ripened, luscious fruits; tender, succulent gar¬ 
den greens; wholesome meats and dairy products; 
pantry staples of indisputable worth . . . everything to 

tempt the appetite and satisfy the most critical palate 
can be economically had in its food departments. 
Guard your health . . it’s your most precious asset. 
Shop at the Bay’ where you are sure of quality, value 
and service. 

"A GREAT STORE GROWING GREATER” 


INCORPORATE! 










History of Our Club 


OR those who are not familiar with the 
origin and aims of the Commercial Girls’ 

. Club of Winnipeg it may be of interest to 
relate here a brief history of the organiza¬ 
tion since its inception in 1931. 

In the fall of that year it was evident to 
every commercial employed girl that many of her 
friends and colleagues had lost their positions with 
very little prospect of obtaining others. The situa¬ 
tion of the unemployed girl was keenly felt by Miss 
Kathleen Archer and with a view to placing the 
matter before others interested she obtained per¬ 
mission to hold a public meeting in the Winnipeg 
Free Press building. This meeting was held on 
October 7, 1931, and was attended by more than 
650 business girls and women. A second meeting 
was held in Knox Church on October 1 3 when the 
first officers, board of directors and a general com¬ 
mittee were elected. The first executive con¬ 
sisted of Miss K. E. Archer, president, Miss M. M. 
McDonald, vice-president, and Miss B. S. McGilliv- 
ray, secretary-treasurer. 

Following this meeting the club went immediately 
into active operation. Only unemployed commer¬ 
cial girls were eligible to register with the club and 
it was decided that the funds on which the organ¬ 
ization would function should be obtained from the 
voluntary monthy dues of contributing members. 
Before the end of the first year the club had an un¬ 
employed membership roll of 835 members and a 
contributing membership of 3,500. 

The outstanding event of 1932 was the club’s 
first Birthday Tea which took place in the Annex 
of the T. Eaton Company’s store on October 14, 
1932. This was without doubt the most astounding 
tea party ever put on in Winnipeg. Thousands of 
friends of the club thronged to the tea tables and a 
sum of $2,41 1.80 was received to swell the funds of 
the organization. 












History of Our Club—Continued 


The Commercial Girls’ Club from the beginning 
has taken the view that all money should be dis¬ 
bursed in the form of wages for work done and, to 
the extent that its funds permit, the club creates 
employment for its unemployed members in addi¬ 
tion to obtaining positions for them in the business 
world whenever possible. 

In addition to creating and obtaining work for 
associate members many recreational and education¬ 
al activities have been carried on during the last 
two and a half years. Evening classes for speed in 
shorthand and typewriting have been held in public 
schools through the courtesy of the Winnipeg School 
Board and under the auspices of the Y.W.C.A. 
classes in homecraft, cooking, sewing, current events, 
dramatics, gymnasium and swimming have been 
available. 

In February, 1934, a club room was opened in 
Alexandria Block where all associate members are 
made welcome and where a good library of books 
is maintained. Evidence of the extent of the club's 
operation and the whole-hearted and sustained 
interest of the contributing members is shown by 
the fact that during the first year of the club’s opera¬ 
tion $10,272.67 was received and expended, and 
during the second year $12,915.36. This entire 
amount has been expended either directly or in¬ 
directly for the benefit of the associate members. 

The success of the Commercial Girls’ Club has 
depended in large measure on the interest and sup¬ 
port of the general public in addition to its own 
membership and in this it has never been disap¬ 
pointed. The club has many good friends in the 
business world and in the homes of Winnipeg where 
an appeal in the interests of the unemployed Com¬ 
mercial girl has always found a ready response. 












THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


BEVERAGES, COCKTAILS and CANAPES 


OYSTER COCKTAIL 

Allow three Oysters for each person. 

Sauce 

Vi Cup Heinz Tomato Sauce Salt and Pepper to taste 

2 Tsps. Lea & Perrin Sauce Top with Horseradish sparingly. 

2 Tsps. Lemon Juice 

Jessie Thomson 


SHRIMP CANAPES 

Cut with a pastry cutter some circular slices of bread ’/4 of an inch 
thick and 2 inches across. Fry a golden brown in butter. Drain 
and set aside to cool. Make a mixture of finely chopped shrimps 
and an equal quantity of hard-boiled yolks of eggs which have been 
passed through a sieve. Moisten the mixture with a little melted 
butter and cream, and season very highly with cayenne pepper and 
French mustard. Spread the mixture on the rounds of fried bread 
and arrange on a flat dish; sprinkle over them the whites of the eggs 
finely chopped and garnish each round with a whole shrimp. 

N. Woolf son 


TOMATO APPETIZER 

5 Cups Tomato Juice 4 Teaspoons Lemon Juice 

4 Teaspoons Vinegar 1 Teaspoon Worcestershire Sauce 

1 Teaspoon Salt 1 Teaspoon Tabasco Sauce 

Mix well and leave in refrigerator half an hour before serving. 

G. M. Fisher 

FRUIT PUNCH 

(1 00 Persons) 

Boil together 2 pints pineapple (2 large tins,) 2 quarts water. Make 
syrup of 4 lbs. sugar, 2 quarts water . Combine and add 1 quart 
strong tea, juice of I dozen oranges, juice of 1 dozen lemons, 1 
quart ginger ale or grape juice, I 0 quarts cold water. 

RASPBERRY VINEGAR 

4 Quarts Raspberries 1 Quart mild Vinegar 

Sugar 

Pour vinegar over berries and set aside till following day. Mash 
berries and set aside for 24 hours. Strain and measure juice, and 
allow I lb. sugar to 1 pint liquid. Heat slowly and skim. Boil 
gently for 25 minutes, then pour into bottles. (Will keep inde¬ 
finitely). Use with water according to taste. 


Marguerite Petrie 





THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


•: soups :• 


CHICKEN SOUP 

Boil 6 cups chicken broth for 1 5 minutes with a bay leaf and a 
few pepper corns. Beat 1 egg well and add, drop by drop, juice 
of half lemon and pinch of salt. Pour hot soup over egg mixture 
and warm in double boiler. 

PEANUT BUTTER SOUP 

2 Cups Soup Stock or water 14 Cup Onion (chopped) 

2 Cups Milk l/ 4 Cup Celery (diced) 

2 Tbsp. Flour Vi to l / 2 Cup Peanut Butter 

Salt and Paprika 

Method:- Cook onion and celery in stock about 20 minutes. Rub 
flour and peanut butter together, add milk (scalded), cooked 
vegetables and liquid, season and cook until blended and flour is 
cooked. Serve hot. 


TURKEY BONE SOUP 

After the best cuts have been carved from turkey, break the long 
bones. Place in a saucepan and cover with cold water, add one 
carrot sliced, one onion, a stalk of celery shredded, a sprig of 
parsley, a small bay leaf, a few peppercorns and any left over pieces 
of skin and dressing. Cover and simmer gently for 2 or 3 hrs. Strain, 
season with salt and pepper. Serve as hot as possible, 

E. M. Fisher 


CANADIENNE PEA SOUP 

(Quick Method) 

1 lb. split green peas 1 Tbsp. Flour 

1 qt. cold water 1 Onion 

6 Slices Bacon Salt and Pepper 

Method :-Soak peas over night in cold water. Set peas and water 
in which they are soaked to boil. Cut bacon in small pieces and fry. 
Drain bacon on brown paper and add to soup. Pour off all but 1 
tbsp. bacon fat. Work in flour, and stir constantly until browned. 
Add diced onion and fry until it is transparent. Add cold water 
and stir until smooth and boiling. Add this to soup. Season. Sim¬ 
mer soup slowly for several hours. Water may be added as soup 
boils down. The peas will cling to sides of pan. Scrape them 
down from time to time. Soup is consistency of thin cream soup. 
It may be kept for several days. 


BRIDGE TEAS 
LUNCHEONS 


BRATH WAITE’S 


PORTAGE and 
VAUGHAN 





THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


SOUPS —Continued 
CREAM OF TOMATO SOUP 

1 Large Can of Tomatoes 2 Small Onions 

Boil one hour, strain through sieve. 

WHITE SAUCE 

1 Teaspoon of Sugar 1 Teaspoon of Salt 

Vi Teaspoon of Baking Soda *4 Teaspoon of Pepper 

2 Large Tablespoons of Butter 3 Tablespoons of Flour 
1 Pint of Milk - Boil 

Boil until thick and add the tomatoes when ready to serve. Do 
not allow soup to boil after tomatoes have been added to the sauce. 

Mrs. C. Moore. 


CELERY BOUILLON 

With a clean damp cloth wipe a 5 lb. knuckle of veal, cut in small 
pieces. Put the meat, bone, 2 quarts of cold water, 1 onion, the 
leaves and stalk of celery and a few peppercorns into a soup kettle. 
Bring slowly to boiling point, simmer gently about 4 hours adding 
water as it evaporates. Add one tablespoon of salt when about 
half cooked. Strain and let stand until fat can be removed. To 
each quart of the liquid add the crushed shells of 3 eggs and heat 
to the boiling point stirring constantly, boil for 5 minutes, add Yz 
cup cold water. Cool slightly, skim and strain through double 
cheesecloth. Reheat and add a little cooked minced celery to 
each serving. 

E. M. Fisher. 

OYSTER SOUP 

Zi Pint Oysters /i Cup Celery Leaves or Stalks. 

1 Quart Milk '/ 2 Onion 

3 Tablespoons Butter 2 Sprigs Parsley 

l A Cup Flour Salt 

Pour cup of cold water over oysters, boil, skim and let simmer until 
plump and edges curl. Then stir into sauce made by cooking flour 
and butter creamed together in milk scalded with onion, celery and 
parsley before adding thickening to milk. Part cream makes a 
more delicious soup. Add salt last. 

MOCK OYSTER SOUP 

3 Cups of Cabbage, grated on Butter, size of Walnut 

vegetable grater. Salt to taste. 

4 Cups Milk Crumbs of 3 large Crackers 

Cook cabbage in sufficient water to keep it from burning until water 
has almost boiled away; watch rather close when you think it should 
be cooked. To this add butter, milk, salt and cracker crumbs. 
Serves 4 or 5. 


Viola Spick. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


BREAD, ROLLS, MUFFINS and BISCUITS 


ICE BOX PARKER - HOUSE ROLLS 


% Cup Sugar 
1 Cup Lard or Butter 


Beat to a cream 


Add one cup of boiling water to above, and let cool. 

Have ready 2 Fleischman Yeast Cakes in cup cold water; when 
first mixture is cold add yeast cakes. Then add 2 well beaten 
eggs and one cup of water. Sift 2 teaspoons salt and 7 cups of 
flour into mixture and mix well. Put in the ice box over night or 
longer. 

When wanted, get ready the tins by buttering and leave the rolls 
standing one hour or longer. Bake in a fairly hot oven (350°). 

Anna E. Parker 


SCONES 


5 Cups Flour (level measure) 1 Cup Currants (may be omitted) 

1 Cup Sugar 2 Teaspoons Baking Powder 

1 Teaspoon Salt 

Mix these well together, then make hole in centre and add 5 
good tablespoons of melted lard and 2 cups sour milk with 2 level 
teaspoons soda beaten in. Beat well and gradually mix in flour, 
etc. as lightly as possible. Soft dough is best. Divide in four and 
press into shape on four larded pie pans. Cut across with floured 
knife four times making eight scones per plate. Bake in fairly 
quick oven about 15 or 20 minutes. 

K. Meikle 

LUNCHEON ROLLS 


4 Cups Flour 1 Teaspoon Salt 

6 Teaspoons Baking Powder 1 Tablespoon Shortening 
lYt Cups Milk 


Sift dry ingredients; rub in shortening, add milk and knead quickly 
a few times to impart smoothness. Divide into small pieces; form 
into short, thick, tapering rolls, place on greased pan and allow to 
stand in a warm place for 15 to 20 minutes; brush with milk. Bake 
about 20 minutes in hot oven 425°. For a glazed finish brush with 
yolk of egg before taking from the oven. 

N. Woolf son 

APRICOT BREAD 

1 Cup dried Apricots cut fine Vi Cup White Sugar 

1 Cup of Water Vi Cup Brown Sugar 

Boil above ingredients for 1 5 minutes. Then cool. Add 

2 Eggs well beaten 3 Teaspoons Baking Powder 

1 Cup Milk Zz Teaspoon Salt 

3 Cups Flour 

Bake for 1 hour in baking powder tins. 


11 


E. Langley 





Blue Ribbon 

. . . ensures Baking Success 



BLUE RIBBON will give your Cake that fine 
feathery texture - - the aim of all good Cooks. 


— VALUABLE COUPONS ENCLOSED — 


Anything made 
with Flour 
is best made 
- - with - - 

PURITy FLOUR 

USE IT IN ALL YOUR 
BAKING 

♦ 

WESTERN 

CANADA 

FLOUR 

MILLS 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


BREAD, ROLLS, MUFFINS and BISCUITS 

Continued 


ORANGE BREAD 


3 Cups Flour 
Vi Teaspoon Salt 
3 Teaspoons Baking Powder 
2 Orange Rinds 
1 Cup Water 


1 Cup Milk 
1 Egg 

1 Tablespoon Butter 
Zz Cup White Sugar 
Vz Cup Brown Sugar 


Take the rind of 2 oranges, cut fine and boil with one cup of water 
until soft. Add brown and white sugar and boil until syrup is thick. 
Mix as for biscuit dough, flour, salt, baking powder and butter, then 
add, milk, egg well beaten and orange syrup to dry ingredients and 
bake in a loaf tin in a slow oven. 

C. Davis. 

BRAN MUFFINS 


1 Cup Brown Sugar 
Zz Cup Shortening (any kind) 
1 Teaspoon Salt 
1 Egg 

1 Teaspoon Baking Powder 


2 Tablespoons Molasses 
1 Cup Sour Milk 
1 Teaspoon Soda 
1 Zz Cups Bran 
1 Zz Cups Flour 


K. Meikle 


DATE BREAD 

2 Cups Flour Walnuts 

1 Cup Brown Sugar 1 Egg 

1 Cup Raisins 1 Teaspoon Soda 

1 Cup Dates 1 Cup Sour Cream 

Mix in usual manner, and let stand 20 minutes before baking. 

Agnes M. Longman 

BREAD FRIED WITH MOLASSES 


Bread that is slightly dry may be converted into an appetizing and 
wholesome food. Melt sufficient butter to nicely cover the bottom 
of an ordinary frying-pan to prevent burning. Have the bread cut 
in slices Zi inch in thickness. Spread one side freely with 
|Domolco” Molasses and place in pan, molasses side down. Fry 
about two or three minutes, spread other side while in the pan, 
turn and fry for same length of time. Keep warm until served. 


NUT BREAD 


4 Cups Flour 
1 Cup White Sugar 
1 Teaspoon Salt 
3 Teaspoons Baking Powder 
Put in two loaf tins, let rise '/a 
hour. 


1 Large Cup Chopped Walnuts 

2 Cups of Milk 
1 Beaten Egg 

hour. Baking in moderate oven 1 
Marie Bolin 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


BREAD, ROLLS, MUFFINS and BISCUITS 

Continued 

PANCAKES 

1 Dessertspoonful Sugar 1 Cup Flour 

1 Dessertspoonful Syrup 2 Teaspoonfuls Baking Powder 

1 Egg 

Mix with milk to a batter not too thin and cook on a griddle not 
too hot - grease griddle only once. 

Mrs Helen Foster. 


WAFFLES 

2 Cups Sifted Flour 1 Cup Milk 

2 Teaspoons Baking Powder 4 Tablespoons Melted Butter 

Zz Teaspoon Salt 3 Egg Whites, stiffly beaten 

3 Egg Yolks, well beaten 

Sift flour, measure, add baking powder and salt and sift again. 
Combine egg yolks, milk and butter. Add to flour and beat well. 
Fold in egg whites. Bake in hot waffle iron. 

Mrs. W. Ferguson. 


GRAPE NUT BREAD 

SOAK 


1 Cup Grape Nuts and 

2 Cups Buttermilk 

1 Cup Sugar 3 Cups Flour 

1 Egg 2 Teaspoons Baking Powder 

1 Teaspoon Soda in little Water 1 Cup Nuts 
Bake in moderate oven. 


Mrs. David Cooper. 


TEA BISCUITS 

2 Cups Flour 5 Teaspoons Baking Powder 

2 Teaspoons Sugar 1 Teaspoon Salt 

3 Tablespoons Shortening Milk to make a soft dough. 

Sift the flour, measure, sift again with the other dry ingredients. 
Cut the shortening in with a knife, pastry blender, or rub between 
the fingers. Stir in enough milk to make dough which may be 
handled. Turn on a floured board, knead, roll out to about /% 
inch thick, cut with a floured cutter, and bake in a hot oven, 1 2 
to 1 5 minutes. 

Gertrude Dutton, B. Sc. (H. Ec.) 


Dine At THE EMBASSY 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


BREAD, ROLLS, MUFFINS and BISCUITS 

Continued 


PECAN BUNS 


2 Cups Flour 
2/3 Teaspoon Salt 
2/3 Cup Milk 
Zi Cup Brown Sugar 


4 Teaspoons Baking Powder 
4 Tablespoons Shortening 
3 Tablespoons Butter 
Zi Cup Pecans 


Sift dry ingredients; add shortening, mixing in with a fork. Add 
milk to make soft dough. Knead slightly and roll J4 inch thick. 
Spread with creamed butter and sprinkle with brown sugar. Roll 
as for jelly roll and cut in 1 inch slices, stand on end in well 
buttered pans which have been sprinkled with pecans. Bake in 
moderate oven 375° F. for half an hour. 

Marjory Smith. 


— ROLLS — 

2 Cups Scalded Milk 1 Yeast Cake 

3 Tablespoons Shortening 4 Tablespoons Lukewarm Water 

2 Tablespoons Sugar 5 to 6 Cups Flour, sufficient to 

2 Teaspoons Salt knead. 

Add the shortening, sugar and salt to the scalded milk, (or half 
milk, half water) and cool till lukewarm. Add the yeast cake, 
softened in the water, and about 3 cups of flour. Beat well, cover, 
and keep in a warm place till light. Cut down, and add enough 
flour to knead, (from 2 to 3 cups.) Let rise again till doubled 
in bulk. Toss on a floured board, knead, and form into the shapes 
desired. 

Parker House Rolls —Roll out till about 1/3 inch thick. Cut with 
a biscuit cutter. Dip the handle of a knife in flour, and with it, 
make a crease through the centre of each piece. Brush one-half 
with melted butter, fold over and press the edges together. Put 
in a greased pan, cover, and let rise. Bake in a hot oven, 1 2 to 
1 5 minutes. 

Plain Rolls —Cut off bits of the dough, roll into balls, flatten them 
out slightly, place in a buttered pan, one inch apart, brush with 
melted butter, let rise, and bake in a hot oven 425° F. 

Dinner Rolls —Form the dough into sticks, braids, twists, or other 
shapes. Let rise, and bake. 

Gertrude Dutton, B. Sc. (H.Ec.) 


™°2? 6 e BILTMORE HAIRDRESSING K p'X y / 
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DON’T SIT AND WORRY 


Get on the 

TELEPHONE 

J DOCTOR - NURSE - CHEMIST V. 

All at the other end of the telephone. No 
helpless sitting and waiting in anxiety. No dif¬ 
ficult night journeys in all weather. Through 
anxious nights the telephone stands on guard 
beside you. Never be without it. 

IH = Ml 

ORDER YOUR HOME TELEPHONE NOW!! ( 

Manitoba Telephone System 


Why not 
have Natural 
Beauty ? 

To have beauty 
you positively must 
have a healthy skin. 

Skin beauty is every 
woman’s right an d 
privilege. 

Puiford’s Cream <>/ Olives 

used daily will give youth’s health-bloom to the skin 
of your face, hands and arms. 

Manufactured by -:- 

The Pulford Drug Co. Limited 

WINNIPEG, MAN. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


•: MEAT, FOWL <md SEA FOODS : • 

SOUTHERN MEAT LOAF 

1 Lb. ground Round Steak 1 Medium sized Onion finely chopped 

1 Can of Corn (No. 2) 2 Tblsp. finely chopped green peppers 

1 Egg 2 Tblsp. melted butter 

1 Teaspoon Salt Rolled Cracker crumbs (3 or 4) 

54 Teaspoon Pepper 

Combine ground meat and the corn. Beat egg, add seasoning and 
combine with first mixture. Add the chopped onion and pepper, 
the melted butter and enough cracker crumbs to make a firm mass. 
Pack into a greased loaf pan and bake in a hot oven for about one 
hour. Serves 6 to 8 people. 

CHICKEN A LA KING 

Melt 2 tbsp. butter, add Yi green pepper finely chopped and 1 cup 
fresh mushroom caps, broken in pieces. Cook 4 minutes, then add 
2 tbsp. flour, stir until well blended. Add 2 cups cream gradually, 
stirring constantly until boiling point is reached. Set saucepan over 
hot water, add 3 cups chicken cut in cubes, cover, let steam until 
heated through. Cream J4 cup butter, add 3 egg yolks, 1 tsp. 
onion juice, 3 tsp. lemon juice and Yl tsp. paprika. Add to chicken 
mixture and stir until eggs are set. 

TURKEY CREAM 

2 Tbsp. Butter 1 Tsp. Salt 

2 Tbsp. Flour 1 lb. Sauted Mushrooms 

l/i Cups Milk 14 Cup Breadcrumbs 

3 Egg Yolks (beaten) 2 Tbsp. Butter 

Cold Dressing (from turkey) Cold sliced Turkey 

Rub butter and flour together, slowly add milk. Beat egg yolks, 
add milk mixture to them and salt. Put a layer of dressing in bottom 
of casserole with turkey on top. Pour cream mixture over this 
and cover with mushrooms to which have been added bread crumbs, 
salt and butter. Bake at 500 0 for 12 minutes. 

SAUSAGE ROLLS 

1 lb. sausage meat. Biscuit dough, make with 1 cup flour, 2 tsp. 
baking powder, Yl tsp. salt, 1 heaped tablespoonful of shortening 
or butter, mix with milk to form a soft dough, roll out to Y* inch 
thick and cut in squares, divide sausage meat into equal portions and 
roll each one in the dough, prick with a fork and cook 30 to 40 min. 
in a moderate oven. If the oven is too hot the pastry will cook be¬ 
fore the sausage. This quantity makes 6 medium sized ones or 1 0 
dainty ones. To brush over with a beaten egg will improve the 
appearance. 

J. Watson 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


MEATS, FOWL and SEA FOODS —Continued 
CHICKEN A LA BLANQUETTE 

I chicken (broiler) cut in pieces (not off the bone but quartered) 
and fry in butter until well browned. Add salt and pepper and a 
little water and simmer until cooked. When finished add the beaten 
white of one egg to which has been added Yl teaspoon dry mustard. 
Stir into the gravy quickly 

Mrs. Emma 


SALMON LOAF 

1 Can Salmon Salt and Pepper to taste 

4 or 5 Soda Biscuits 1 Egg 

Vi Cup Sweet Milk 

Pick out bones and skin, then shred with fork. Roll biscuits and 
mix. Beat egg and add to milk. Mix all together and season with 
salt and pepper. Steam 30 minutes in a greased dish. Serve cold. 

L. Young 

SAVORY BOILED HAMBURGER 

1 Pound Hamburg Steak l / 4 Onion, Chopped 

1 Teaspoon Salt 1 Can Tomato Soup 

Vi Cup chopped Green Peppers 

Mix the hamburger with the salt. Spread in a shallow pan, about 
Ya inch thick. Cover with chopped green pepper and onion. Pour 
the tomato soup over the meat. Broil for 8 or l 0 minutes under 
the flame, or bake in a hot oven for 20 minutes. 

Florence E. Rice 

STUFFED PORK CHOPS 

Have butcher cut 2 nice chops in one piece, as lean as possible, and 
make a slit on fat side to form a pocket for dressing. Buy the re¬ 
quired number and make a dressing 

2 Cups stale bread crumbs, season with 1 Tsp. Sage 

salt and pepper 2 Tsp. finely minced Onion 

4 Tbsp. Butter Water to moisten 

Put butter in frying pan, add crumbs, seasoning, and mix together, 
stirring until slightly brown, then moisten with the water. Salt and 
pepper chops and stuff each one (hold together with toothpick.)Roll 
in flour and fry a nice brown, then put enough milk in pan to reach 
chops. Cover skillet and bake in oven until done. 

Lottie Walker Thompson 

HAM LOAF 

1 Lb. raw Ham ) l'A Cups Cracker crumbs 

2 Lbs. raw Pork J m,nce together i Tin Campbell’s Tomato Soup 

l Egg Salt and Pepper 

Vi Cup Milk Bake in loaf tin about 2 hrs. 


Mrs. E. L. McLeod 





THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


MEATS, FOWL and SEA FOODS —Continued 


SWISS STEAK 

Select a slice of round steak 1 '/2 to 2 inches thick. Pound into the 
steak, on both sides, as much flour as it will take up. Place in frying 
pan, brown the meat on both sides in bacon fat. Add boiling water 
to partly cover and let simmer about 2 hours. Peel a small onion 
for each person to be served; parboil 5 minutes, drain, and slice in 
a layer over the top of the meat. The sauce around the meat 
should be thick and brown and well seasoned. 

C. Finnen 


CURRIED MEAT 

1 Onion fried 1 Tsp. Curry 

2 Cups Tomato Juice Salt and Pepper 

Minced meat 

Let simmer for 20 minutes then add /z cup milk and juice of 1 
lemon. Diced celery if desired. 

Mrs. R. A. McLeod 


STUFFED CASSEROLE BEEF 

Select one whole slice of steak from the round at least one inch thick. 
Lay the meat on a board, sprinkle over it one cup of chopped suet 
and add a layer of plain dry stuffing made of bread crumbs seasoned 
with salt and pepper and a little onion if desired. Roll the meat 
tightly and tie with twine. Melt half a cup of suet or dripping 
in a heavy pot, flour the meat roll thoroughly and lay in thle hot 
fat to brown, turning until all parts are nicely browned. Take the 
meat from the pot, lay in a casserole, add two cups of water or 
more if more gravy is desired, place on casserole cover, set in oven 
and bake from 2}4 to 3 hours. When done lift meat on to platter 
thicken gravy and pour over meat. 

Inga Thomson 

SAVOURY HAM ROLLS 

Put Pork Sausages in pan and cover with cold water. Bring to boil. 
Wrap each sausage in a slice of ham, roll up and dip in beaten 
egg yolk. Have on a plate, flour, fine oatmeal, and grated cheese 
mixed and seasoned, dip rolls in mixture and press well with a 
knife. Tie up, put on baking sheet with some good dripping and 
cook about 1 5 minutes till golden brown. Basting often. 

Marguerite Petrie. 


HAM SOUTHERN STYLE 

3 or 4 thick slices of raw ham. About 8 whole medium sized 
potatoes. Enough milk to cover the potatoes. Place meat in bottom 
of roaster with potatoes around and pour milk over. Put in piece 
of butter and some pepper and bake 1 /i hours. Lou Emma. 
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YOU can help others 
help themselves 


for your discarded clothing, 
furniture, stoves, beds, shoes 
and hats, etc. We also accept 
magazines and paper. 


retary 27 933, whenever yo 
need someone for work i 
your home. 


Canadian Goodwill 
Industries 

88 Arthur Street 
872 Sherbrooke Street 


"Help Others to Help Themselves" 


Why allow waste and suffer inconvenience 

When a small cash payment will 
install in your kitchen a genuine 

'ifeiH FRIGIDAIRE 

i] Product of General Motors 

. i A million more Frigidaire in use than 
I any other make 

SEE THE NEW 1934 MODELS 


Convenient Terms 

Ice Box Allowance 


Sold and Serviced exclusively by 

ASH D O W N’S 

Main St. at Bannatyne Ave. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


MEATS, FOWL and SEA FOODS —Continued 
VEAL CHOPS IN SOUR CREAM 

Dip veal chops in flour. Season with salt and pepper and brown 
in hot fat. Wfien well browned on both sides, pour over one cup of 
sour cream and cover closely. Cook at simmering temperature 
until chops are tender; this will take about 45 minutes. When 
done remove to platter. Surround with slices of tomatoes that 
have been dotted with butter and cooked under the broiler. 
Thicken the gravy in the pan, adding more sour cream if needed 
to increase amount of gravy. 

Inga Thomson 


UNCOOKED MEAT SAUCE 

One pound cranberries, 2 oranges, 2 cups sugar. Peel the oranges 
and remove white skin under peel. Put berries, pulp and peel of 
oranges through the chopper, add sugar to suit taste. Keep this 
in a jar in a cool place. 

Lilian Porte 

TURKEY BISCUITS 

2 Eggs 1 Teaspoon Worcestershire Sauce 

2 Tablespoons Flour 1 Tablespoon Butter 

1 Can of Mushrooms 2 Cups cold Turkey (diced) 

1 Teaspoon grated lemon rind Salt, Pepper and dash of nutmeg 
1 Tablespoon chopped Parsley 

Rub the yolks of the eggs smooth with butter; add flour, liquid 
from the can of mushrooms, sauce, lemon rind, salt, pepper and nut¬ 
meg. Cook 5 minutes on medium fire. Add turkey. Slice mush¬ 
rooms and add to mixture. Cook over double boiler for I 0 or 15 
minutes. Just before serving add parsley and beaten egg whites. 
Serve with hot biscuits. 

Marjorie Smith 


MEAT LOAF 

2 Pounds Round Steak - mince fine 12 or 16 Soda Biscuits 
5 or 6 Pork Chops - mince fine Salt and Pepper and 1 tea- 

2 Eggs spoon poultry dressing 

2 Cups Milk 1 Small Onion 

Bake 1 hour and a half. B. Emma 

SALMON RICE LOAF 

Yi Envelope Knox Gelatine 1 Teaspoon Salt 

Ya Cup cold water 1 Cup Cooked Rice 

3 A Cup Milk 1 Tablespoon melted butter 

1 Can Salmon 

Soak gelatine in cold water and dissolve in hot milk. Add salt, 
rice and butter. Mould and serve on lettuce. 


21 


Marguerite Petrie 







«J inti Baking Pow- 
GoWSWiSS der has for 
many years enjoyed the 
preference of housewives 
for its absolute purity, 
uniformity and strength. 


9 *** p r, 

made of pure refined gel¬ 
atine, fine cane sugar, 
purest fruit flavor and 
colors packed in eighteen 
delicious flavors. 




BLACK 


Golfa**^ your guar¬ 
antee and, like all other 

Goltsw^ Products 
they are manufactured 
and packed by - - 


The CODVILLE COMPANY Limited 


Winnipeg, Manitoba 


To day the(tnldoi^nJardLabel offers 

to solve your V cooking problems 

in almost every food you serve your family and guests - Baking 
Powder, Baking Soda, Coffee, Extracts, Jelly Powders, Olives, 
Spices, Tea and other tempting pure foods. 


. J Pure spices- in the 
new handy contain¬ 
ers - Each canister is uniform 
in freshness, in flavor, in good¬ 
ness. There is no waste and the 
quality is always the same. 


J pure fl avor i n & ex " 

QoPSWlr tracts enjoy a very 
wide distribution, their distinc¬ 
tive flavor and double strength 
have found great favor with 
housewives, cooks, bakers, and 
domestic science teach¬ 
ers who are proud to 
declare their enthus- 






THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


•: MEAT and VEGETABLE SAUCES : • 


TOMATO SAUCE 

MEXICAN EGGS 

Vi Cup sliced Onion 1 Tsp. dry Mustard 

Vi Cup Fat 1 /3 Tsp Salt 

3 Tbsp. Flour 2 Tsp. Worcestershire Sauce 

2 Cups Tomatoes (canned) 

Simmer onions in fat 5 minutes, add flour, blend thoroughly then 
3tir in remainder of ingredients. Blend together and cook until 
thick. Keep in refrigerator in covered dish until needed. When 
ready to use, add 6 to 1 2 eggs slightly beaten and cook in top of 
double boiler to consistency of scrambled eggs. Usually allow 1 egg 
per person but more eggs may be added successfully. Serve on 
toast points. May be used with spaghetti, etc. 

TARTARE SAUCE 

Vi Pint Mayonnaise 1 Tbsp. Pickles 

1 Tsp. chopped Parsley Vi Tsp. chopped Onions 

1 Tsp. chopped Capers 
Mix all well together - use with fish. 

ITALIAN MEAT SAUCE 

1 Med. size Onion Sprig of paTsley 

Vi Lb. fresh Tomatoes 3 Tablespoons Oil (or Lard) 

Few mint leaves Salt and pepper to taste 

Slice onion and brown in pan with a little oil, add tomatoes and 
brown. Add remaining ingredients, and cook for half an hour. 
Then strain and serve poured over meat. 

The above sauce may be served with any fried meat, particularly 
veal, lamb or pork chops, or pork tenderloin, which should be 
dipped in beaten egg and rolled in breadcrumbs before frying. 

Jean Cooper 


EGG SAUCE 

2 Tablespoons Shortening 1 Cup Milk 

2 Tablespoons Flour 2 Chopped hard cooked Eggs 

Blend shortening with flour and stir in milk. Cook slowly until 
thick. Stir to keep smooth. Before serving add two chopped 
hard cooked eggs and seasoning to taste. For shrimp sauce add 
a half to a whole cup of cleaned, cooked shrimp. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


■: VEGETABLE DISHES : • 


BAKED POTATO DICE 

Pare and cut six large potatoes into dice or strips, half inch thick, 
and leave in cold water half hour. Wipe and turn over and over in 
melted butter until each piece is coated. Pour what remains of the 
butter into a bake dish, lay the potatoes in irregularly that the heat 
may reach all, sprinkle them with salt, pepper and a few drops of 
lemon and the same of onion juice. Cover the dish and bake 
covered for 45 minutes. Serve dry on hot dish. 

Florence E. Rice 

BAKED ONIONS 

Fill a greased pan with sliced onions, sprinkling each layer with salt 
and pepper and bits of butter. Bake in moderate oven for l hr. or 
until a light brown. 

Marguerite Petrie 

HEALTH CABBAGE 

Here is a tasty, ODOURLESS, quick, healthful way to prepare cab¬ 
bage for dinner. 

Shred a green cabbage as you would for a salad. Put in saucepan, 
and nearly cover with milk. Bring this to the boil and let boil for 
two minutes. Meantime, melt sufficient butter, and add flour to it 
to make a white sauce. When milk and cabbage is boiling add 
melted butter and flour, and leave on stove until thick. Remove 
and serve. 

SAVORY CREAMED CABBAGE 

Pick over, wash and shred cabbage. Cook in boiling salted water 
about y 2 hour. Drain well, melt 2 tbsp. butter, add 2 finely chop¬ 
ped green peppers, (freed from seed) and two tablespoons finely 
chopped onion and stir constantly until vegetables are yellow and 
soft. Add one tbsp. flour, mix well and then gradually add 1 /i 
cups milk. Stir constantly until boiling point is reached. Add one 
teaspoon salt and a dash of pepper, add 2 cups of drained cooked 
cabbage. Reheat and sprinkle with buttered bread crumbs before 
serving. 

E. M. Fisher 

POTATO PUFFS 


2 Eggs beaten '/z Cup Milk 

1 Teaspoon Salt 1 Cup grated Cheese 

2 Cups mashed Potatoes 

Add milk to potatoes and beat until thoroughly mixed. Add the 
beaten eggs and salt, gradually adding the grated cheese. Bake 
on greased tin or ramekins in slow oven. 

Grace M. Fisher 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


VEGETABLE DISHES —Continued 
SUCCOTASH 

1 Tin Corn Pepper and Salt to season 

1 Cup Lima Beans (soaked over night) Add milk or cream to thin 
1 Tablespoon Butter 

To the cooked Lima Beans add 1 tin corn, butter, salt and pepper, 
milk or cream to thin. Simmer for one half hour in double boiler. 

Mrs. Ethel Clubb 

BAKED POTATOES WITH CHEESE 

!4 lb. Grated Cheese Vi Teaspoon Salt 

1/3 Cup Hot Milk '/s Teaspoon Paprika 

6 Large Potatoes, (Baked) 

Cut baked potatoes in half and scoop out centres. Mash. Add cheese 
to hot milk and beat until smooth. Mix with potato, add seasoning 
and beat until light and creamy. Refill potato shells and bake in 
hot oven 10 minutes. 

BAKED CARROTS AND BEANS 

1 Cup diced Carrots 3 Tablespoons Butter 

1 Tablespoon Flour 1 Cup Water 

1 Cup diced flat Green Beans Salt and Pepper 

Put vegetables and water in baking dish, cover and bake in moder¬ 
ate oven for 1 hour. Mix in other ingredients and put back in oven 
for about 1 5 minutes. 

Marguerite Petrie 


NORFOLK CAULIFLOWER 

Cook cauliflower for 1 0 minutes and chop. There should be 1 cup 
of flowerets. Make white sauce of butter, flour and milk and stir in 
3 beaten egg yolks, cool slightly and add cauliflower, fold in stiffly 
beaten whites of eggs. Put in buttered baking dish and bake 23 
minutes in moderate oven. Serve at once. 

Marguerite Petrie. 


BAKED CARROTS 

Wash and scrape half a dozen carrots, cut in four lengthwise, and 
place in a well buttered baking dish. Sprinkle with one table¬ 
spoon minced parsley and two tablespoons minced onion; season 
wiith salt, pepper and a little sugar and dot with small bits of 
butter. Cover dish and bake in moderate oven for one hour. Dur¬ 
ing the last 1 5 minutes remove cover and increase heat to brown 
carrots slightly. Carrots cooked in this way have a very good 
flavor. 
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“Dinner at 8” 


For those "special” occasions 
when you wish everything to be 
“just so.” 

SPODE DINNERWARE will give 
you that distinctive touch you 

On our add-a-piece plan, single 
pieces can be purchased piece 
by piece at the dozen price. 

"WICKER LANE- 

Illustrated 

An 8 person set from 
as low as_ 

Six beautiful patterns to select 
from - “Wicker Lane,” “Fairy 
Dell,” “Buttercup,” “Rosebud 
Chintz,” “Rosebriar,” “Helena.” 
Sole Agents in Manitoba 


Come in and see them some time. 


$ 40.00 


BIRKS-DINGWALL 

L I M I T E D 

Portage Avenue at Smith Street 



It's the NEW 

MONITOR! 

With the door swung 
open to show you - - 
why it is called the 

STOR-A-DOR - how 

cleverly it utilizes 
space for proper 
storage of foods. 

Notice also the new 
enclosed Monitor top 
and the sliding ad¬ 
justable shelves. 


Electric Refrigerator Section, Third Floor Centre 

<*T. EATON Cl™, 


















THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


VEGETABLE DISHES —Continued 

HOME CANNED BEANS 

To 9 cups cut up beans add I cup sugar and % cup salt. Dis¬ 
solve salt and sugar in one pint boiling water and pour over beans, 
let boil for 5 minutes and seal in jars (if not enough liquid fill 
with boiling water). These shrivel up when done, but come back 
to normal when cold. When ready to use a jar of these beans, 
pour off liquid and soak them in fresh water before heating them 
for meal. 

DRESSED VEGETABLE MARROW 

Scoop out marrow. 

Make a dressing of:- 3 Ripe Tomatoes, cut up 

1 Cup chopped Ham Pepper and salt to taste 

1 Cup Bread Crumbs 

Fill marrow and bake in double roaster for a full hour, put a little 
water in dripping pan. 

STUFFED TOMATOES 

6 Tomatoes 1 Cup cold Cooked Meat 

2 Tablespoons Butter 1 Egg 

Y t Cup Bread Crumbs Salt and Pepper 

Cut a thin slice from stem end of tomatoes, remove seeds and small 
amount of pulp. Mix chopped meat, melted butter, salt and pepper 
and add slightly beaten egg. Mix well and fill tomatoes. Sprinkle 
top with bread crumbs. Bake in a fairly hot oven until tomatoes 
are tender. 

BAKED SQUASH 

1 Small Squash 1 Teaspoon Salt 

2 Tablespoons Chopped Onion 14 Teaspoon Pepper 

3 Tablespoons Shortening l /% Teaspoon Paprika 

2 Tablespoons Chopped Green 14 Cup Fine Bread Crumbs 
Pepper 

Wash and pare squash, cut in pieces and cook in boiling, salted 
water to cover, until tender. Drain well and mash. Cook onion 
and green pepper slowly in shortening for 5 minutes and add to 
squash with salt, pepper and paprika. Mix well and turn into 
greased baking dish. Sprinkle with bread crumbs, salt and pepper 
and bake in hot oven of 400 degrees 20 to 30 minutes.Angela Lane. 

STUFFED GREEN PEPPERS 

Cut tops from 6 green peppers and remove seeds and tongue. Cut 
thin slices from the bottom so that they will stand. Boil peppers 
for 1 5 minutes. Cool and fill with mixture made of the following: 
1 Cup of Cold Ham, Minced </ 8 Teaspoon Pepper 

1 Cup of Chopped Walnuts 1 Small Grated Onion 

V 4 Teaspoon Salt 1 Small Cucumber, chopped finely 

Sprinkle rolled soda biscuit crumbs on top of stuffed peppers and 

bake 30 minutes in moderate oven of 375 degrees. Angela Lane. 
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For Women Who Demand the Best 

The HOLT RENFREW Label is your Guarantee 
of Perfect Satisfaction. 

• 

Every day more people are realizing the advantages of 
buying at Holt, Renfrew’s. Smart individual and 
exclusive styles that cost no more than else¬ 
where. A splendid selection of Furs, 

Cloth Coats, Dresses, Millinery and 
Dress Accessories, awaits your 
approval 

FUR STORAGE and FUR REPAIRS 

Safe, Scientific Fur Storage costs but 2% of value - - and 
year - ’round protection against Fire, Theft or Damage 
an additional 1%. 

Special Spring and Summer prices offer outstanding sav¬ 
ings on all Fur repairing and remodelling. Phone 21 857. 



HOLT RENFREW & Co Ltd. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


•: SALADS and DRESSINGS : • 


RAW VEGETABLE RELISH SALAD 

!4 Cup Green Pepper chopped fine 1 Cup diced Celery 
1 Cup grated Carrot French or boiled dressing 

Mix carrot, celery, and green pepper; chill thoroughly; then mix 
with salad dressing. Serve on crisp lettuce leaves or on top of a 
mound of lettuce. 

TUNA FISH SALAD 

1 Cup Tomato Juice 2 Tsp. Salt 

1 Cup Water 2 Tsp. Sugar 

5 Tbsps. Salad Dressing 

Put in a double boiler and let simmer 2 or 3 minutes. Then add 
1 Zi tbsp. gelatine which has been soaked in cold water for 5 mins. 
Stir until gelatine is thoroughly dissolved. Remove and chill; add 
the following 

Zi Cup flaked Tuna Fish 1 Green Pepper, seeded and finely 

1 Cup finely shredded cabbage chopped 

1 Cup Green Peas Zi Cup chopped Celery 

Pour into individual moulds; chill and serve with lettuce and salad 
greens and a garnish of mayonnaise. 

Agnes M. Longman 


TOMATO JELLY SALAD 


1 Tablesp. Onion Juice 

2 Cups Canned Tomatoes 
% Cup cold Water 

1 Level tablesp. Gelatine 


Zi Teasp. Salt 
Stalk Celery 
Few grains Pepper 
1 Tablesp. Vinegar or Lemon Juice 


Soak gelatine in cold water about 5 mins. Mix remaining ingred¬ 
ients except onion juice and vinegar and let boil 10 mins. Add 
soaked gelatine and stir until dissolved then add vinegar and onion 
juice. Strain. Turn into wet moulds and chill. Remove from 
moulds and put into bed of crisp lettuce and garnish with mayon¬ 
naise. The jelly may be used to garnish salad or cold meats. For 
variations 1 cup chopped celery and 1 cup chopped nuts may be 
added to jelly when it begins to stiffen. 

Llan McNaughton 


CABBAGE AND PINEAPPLE SALAD 

1 Cup crushed Pineapple 3 Cups shredded Cabbage 

Salad dressing made with lemon juice instead of vinegar. Garnish 
with strips of pimento. 


Mrs. H. Jensen. 



THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


SALADS and DRESSINGS — Continued 
FRUIT SALAD 

18 Marshmallows cut into pieces. 1 Large can White Cherries drained, 
1 Large can Pineapple drained pitted and cut in halves, 

and cut in cubes. 

Dressing 

4 egg yolks beaten. Add juice of 1 lemon and Ya cup cream. 
Cook in double boiler until thick. Let cool and add Yl pint cream, 
whipped. Mix with fruit and marshmallows. 

Always make this salad the night before using. Keep in ice box. 
Before serving bananas or other fresh fruit may be added if desired. 
Serves 1 2. Olive Ritchie 

POTATO SALAD DRESSING 

2 Eggs Vi Teaspoon Mustard 

2 Tablespoons Sugar (white) Salt and Pepper 

2 Tablespoons Vinegar 

Boil in double boiler until thick. Dilute with cream when using. 

B. Emma 


SALAD 

1 Pint boiling water 
1 Lemon Jelly Powder 

When almost set, beat until white. Vi Cup Pimento Olives, sliced 
Add 1 cup whipping cream 1 Cup Blanched Almonds, shredded 

(whipped) 1 Cup grated cheese 

Put in individual moulds. Serves 12 Reita Ovas 

HONEY CREAM DRESSING 

To prepare the honey cream dressing to serve with a fruit salad beat 
the yolks of 2 eggs until lemon colored and add four tablespoons of 
hot honey. Set this over hot water for a couple of minutes. Beat 
it steadily, remove from fire and add one-fourth cup of olive oil or 
melted butter, salt and paprika to taste and two teaspoons of lemon 
juice. Cool, and fold in half a cup of whipped cream. 

L. F. Atkinson 

YUM YUM PINEAPPLE SALAD 

Heat 2 cups Crushed Hawaiian Pineapple, add the juice of 1 lemon 
and a cup of sugar. Stir until sugar is dissolved. Soak 2 table¬ 
spoons of gelatine in Yl cup cold water 10 minutes. Add to hot 
mixture. When cool and beginning to set, add 1 cup grated cheese 
and Yl pint cream beaten stiff. Mix thoroughly put in moulds and 
leave in cold place until firm. Make a dressing by mixing 2 table¬ 
spoons each finely-chopped celery and green peppers, y 2 cup mayon¬ 
naise dressing and a few drops of onion juice. Remove salad from 
moulds, cut in slices and serve on lettuce leaves with dressing. For 
1 0 to 12 servings. Mrs. Chapman. 





THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


SALADS and DRESSINGS —Continued 
SALAD DRESSING 

Zz Scant Cup Vinegar 1 Tablespoonful Butter 

1 Cup Cold Water '4 Cup Granulated Sugar 

Let come to boil. Beat 3 eggs, 2 rounded teaspoons mustard and 
2 of flour, 1 of salt. Pinch paprika. Cook till thick. Thin with 
cream. (Makes 1 Pint of dressing.) 

M. M. McDonald 

FRUIT SALAD 

2 Apples 2 Bananas 

Grapes, (small green) *4 Cup Sugar 

Zz Cup Diced Pineapple 2 Eggs 

Juice of one lemon. Heat lemon and pineapple juice, add to beaten 
eggs and sugar. Cook in double boiler until creamy. Cool and 
cut fruit into liquid. 

Laura Lane. 

FRUIT SALAD DRESSING 

Juice of 2 Oranges 1 Cup of White Sugar 

Juice of 2 Lemons 2 Eggs 

Beat eggs; add sugar then juice of oranges and lemon. Cook all 
together in double boiler. When cold add •/-> pint cream. 

Florence Chislett. 

CHERRY SALAD 

2 Cups Canned Sweetened 1 Cup Diced Marshmallows 

Cherries Zz Cup Mayonnaise 

1 Cup Diced Bananas Zz Cup Whipped Cream 

*4 Cup Chopped Nuts Lettuce 

Drain cherries well and mix with other ingredients except lettuce 
and chopped nuts. Heap on lettuce leaf and garnish with chopped 
nuts. Whip cream stiff. Add dressing a little at a time taking care 
not to use too much so that the salad will not be too moist. 

Fannie Moran. 

COMBINATION SALAD 

1 Eclipse Lemon Jelly Powder 1 Cup cut Celery 

1 3 4 Cups Boiling Water 1 Cup Sliced Cucumber 

Dissolve Jelly Powder in boil- 2 Green Onions, cut in small pieces 

water, and when cold add: 3 Radishes, sliced 

2 Sliced Tomatoes 

Carefully stir all together with a fork and turn into mould. 
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SAN I PACT 
ICE CREAM 

A Quality Product 


Orders Solicited 
For 

Clubs, Parties and 
Picnics 


Telephone 95 961 


In conjunction with our 
unexcelled 

BREAD and PASTRIES 

we carry a complete 
line of 

ROAST MEATS and 
SALADS 

of our own make. 

Phone 44 578 for a trial 
order. We Deliver. 


Snowflake Bakery 



BUY IT AT YOUR GROCERS! 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PUDDINGS and DESSERTS 


RAISIN PUFFS 

2 Eggs 2 Cups Flour 

Zi Cup Butter 1 Cup Milk 

3 Teaspoons Baking Powder Zi Package seeded Raisins chopped 

2 Tablespoons Sugar fine. 

Mix thoroughly and steam half an hour in small buttered cups. 

Mrs. Lys 


TWO-IN-ONE-PUDDING 

1 cup flour, pinch of salt and 1 Yl teaspoons baking powder sifted 
together. Rub in 1 tablespoon shortening, 1/3 cup light brown sugar. 
Add 1 cup chopped dates or 1 cup raisins. Add Yl CU P milk and 
mix together. Grease pudding pan and put mixture in. 

Make a sauce of: 

1 Cup Brown Sugar 2 Teaspoons Vanilla or Lemon 

1 Tablespoon Flour extract 

Pinch of Salt 1 Tablespoon melted Butter 

2 Cups Hot Water 

Pour over the batter and bake 25 minutes. (Makes its own sauce). 

Lottie Walker Thompson 


LEMON SPONGE CUSTARD 


2 Tablespoons Butter 

1 Cup Sugar 

2 Tablespoons Flour 
1 Cup Milk 


1 Lemon Rind, grated 

3 Tablespoons Lemon Juice 

2 Egg Yolks 
2 Egg Whites 


Cream butter and add the sugar gradually. Then add the flour, 
milk, lemon juice and rind, and the beaten egg yokes. 

Beat mixture slightly and fold in egg whites beaten stiff. Turn into 
a buttered pudding dish, set in a pan of boiling water and bake 
for about thirty minutes. 

Maisie Fleming 


ROYAL NAVY PUDDING 

3 4 Pound Flour 1 Teaspoon Baking powder 

14 Pound Suet 1 Teaspoon Ground Ginger 

2 Tablespoons Sugar Zi Teaspoon Salt 

Zi Pound “Domolco” Molasses Not quite Zi Pint Milk 
Add baking powder, salt and ginger to flour, chop suet finely, add 
it with the sugar, just melt the molasses and add with the milk, mix 
well together, then turn into greased basin, cover with a greased 
paper, and steam for about three hours. N.B.—An egg may be 
added if liked. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PUDDINGS and DESSERTS-ConOnue*/ 

BRANDY SAUCE 

X U Cup Butter '/z Cup Milk or Cream 

1 Cup gran. Sugar 2 Tablespoons Brandy 

2 Eggs (well beaten) Nutmeg 

Cream butter and sugar, add remainder of ingredients and cook 
over hot water until it thickens like custard. 

AMERICAN ICE 

Melt 2 oz. gelatine in 2 breakfast cups milk, over stove. When 
almost boiling add 2 yolks of eggs beaten with 1 ounce sugar. Allow 
it to almost boil again; remove from stove and add the whites of 
eggs beaten with another ounce of sugar. Add teaspoon vanilla; 
let all cool. Turn into wetted mould; when set serve on a glass 
dish. 

Mrs. James Grant. 

CHOCOLATE SAUCE FOR ICE CREAM 

1 fi Cups Sugar 1/3 Cup hot Water 

1 Tablespoon Butter % Cup Cream 

1 Square of bitter chocolate (or) 1 Teaspoon Vanilla 

3 Tablespoons Cocoa Pinch of Salt 

Melt chocolate in top of double boiler and add butter, sugar and salt. 
Heat till all the sugar is dissolved. Finish cooking directly over fire. 
Add hot water, then add cream slowly and cook for ten minutes. 
Remove from the fire and when partly cooled add vanilla and beat 
before serving. This can be kept in refrigerator and used as 
needed. 

This sauce can also be used for mixing any chocolate milk drink. 

If cocoa is used, mix cocoa with sugar and butter before heating. 
Then add cream and let cook to a creamy consistency. 

Vera Dougall 

WHITE AND BLACK FLUFF 

l'/i Cups Prunes '/z Pint Whipping Cream 

2 Bananas '/z Teaspoon Lemon Extract 

12 Marshmallows 

Wash prunes, boil 10 minutes in enough water to cover, drain, 
cool and chill. Remove pits, then cut into small pieces. Slice 
bananas. Cut marshmallows into about 8 pieces each. Whip 
cream until stiff, add prunes, bananas, marshmallows, lemon extract 
and mix lightly. Serve in footed glasses. Color may be added by 
placing a sliced maraschino cherry on each serving. 

Serves 6 to 8. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PUDDINGS and DESSERTS — Continued 


FOOD FOR THE GODS 

1 Cup granulated Sugar 1 Cup chopped Dates 

1 Cup chopped Walnuts 1 Teaspoon Baking Powder 

2 Heaping tablespoons bread 3 Eggs; add whites of eggs, well 

crumbs beaten 

Bake in a moderate oven half an hour. Serve with whipped cream. 

Madeline Carroll 

SPANISH CREAM 

3 Cups Milk 2 Tablespoons Gelatine 

3 Eggs Ya Teaspoon Salt 

1 Cup Sugar 1 Teaspoon Vanilla 

Scald mjlk. Beat egg yolks well and add sugar. Pour into hot 
milk and stir. Soak gelatine in a little of the cold milk. When 
custard has cooled slightly add gelatine, salt and vanilla. Fold 
in stiffly beaten whites. 

Marguerite Petrie. 

TRIFLE 

Place a layer of thin sponge cake in the bottom of a berry bowl 
and dot with pieces of red currant jelly. Add layers of sponge 
cake and jelly until the bowl is well filled. Small pieces of rich 
dark fruit cake and crumbled macaroons may be added to this 
mixture. Pour over half a cup of rum, sherry or brandy and allow 
to soak for a short time. Make a custard of two whole eggs and 
two cups of milk and pour over the cake mixture. Cover the top 
with whole macaroons and set away in refrigerator over night. Just 
before serving decorate the top with whipped cream and glace 
cherries. Inga Thomson 

MANHATTAN PUDDING 


l/i Cups Orange Juice 
Ya Cup Lemon Juice 
Sugar 

Yi Pint Whipping Cream 


Ya Cup Powdered Sugar 
Ya Teaspoon Vanilla 
2/3 Cup chopped Walnut meats 
or powdered macaroons 


Mix fruit juices and sweeten to taste. Turn mixture into brick 
mould. Whip cream and add sugar, vanilla and nut meats. Pour 
over first mixture to overflow mould. Cover with buttered paper, 
fit on cover and freeze. 

Mary MacKenzie 


PINEAPPLE DELIGHT 

Boil half cup rice in boiling water (salted) until tender. Then 
drain. Dissolve one tablespoon powdered gelatine in two cups 
boiling water or canned pineapple juice. Add three-quarters cup 
of sugar and the rice - cool slightly and add one cup chopped 
pineapple, pinch salt and 1 cup whipped cream. Set in individual 
cups - serve with whipped cream. 


35 


L. Emma 


Christie's Biscuits 


Vhe jtdtasidarcL ofI£53 


GRAHAM CRACKER 
CREAM PIE 


16 “Christie’s Graham Crackers, rolled 
fine. 

1 teaspoonful flour. 

Zi cupful granulated sugar. 

Zz cup shortening—part butter— 1 teaspoonful cinnamon 

melted. 

Mix, as for pie-crust; take one-half of mixture and pack in pie-pan. 


CUSTARD FILLING 

3 egg yolks Zi cupful sugar 3 cupfuls milk 

3 tablespoonfuls corn starch 1 teaspoonful vanilla flavor 

Cook together until this mixture coats the spoon. Pour into the 
pie-pan. 

MERINGUE 

Make a meringue of 3 egg-whites and 3 tablespoons granulated 
sugar. Spread on top of custard. 

Sprinkle remaining cracker-crumb mixture over top of meringue. 
Bake in moderate oven (325°) until meringue is brown. 


Christies Biscuits 

Standard of SucdLU/ *fisice IS‘53 



YOUR SINK, POTS AND PANS WILL ALL 
LOOK BETTER IF CLEANED WITH 


Royal Crown Cleanser 


S Your dishes will 
take on an added 
lustre if washed with 

| JIF 
[ SOAP FLAKES 



and don’t be afraid ^ 
to use Jif for your ] 
finest lingerie. It 1 
is a fine pure soap < 

in flake form. « 

i 


— AND A REFRESHING WASH WITH — 

Witch Hazel Toilet Soap 


Delicately and Delightfully Perfumed 



The ROYAL CROWN SOAPS Ltd 























THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PUDDINGS and DESSERTS — Continued 

MOCHA CHOCOLATE MARLOW 

15 Marshmallows 1 Square of Chocolate 

1 Cup strong coffee Few grains of Salt 

1/3 Cup chopped Nuts 1 Cup Whipping Cream 

Melt chocolate in a double boiler with marshmallows, add coffee 
and salt and let cool. When slightly thickened add the whipped 
cream and nuts, pour into tray of refrigerator. Freeze from 6 to 8 
hours. Grace M. Fisher 

TUTTI FRUTTI 

1 Quart boiled Custard, flavored 1 Quart candied Fruits, assorted 
with vanilla and chopped. 

1 Gill of Maraschino 

Freeze the custard and when it is beginning to set in the freezer, 
stir in fruit and maraschino and a pint of whipped cream. Put 
in mould. 

ENGLISH PLUM PUDDING 

1 Pound Chopped Suet Zi Teaspoon Cloves 

1 Pound Brown Sugar 3 Grated Nutmegs 

1 Pound Sifted Flour 2 Tablespoons Baking Powder 

Zi Pound Chopped Citron 8 Eggs 

Zi Pound Fine Bread Crumbs Juice of 3 Lemons 

% Large Cupful Molasses 1 Cupful of Brandy or 1 wine- 

2 Pounds Currants glass of rosewater may be 

2 Pounds Stoned Chopped Raisins used in place of the brandy, 

1 Tablespoon Salt or it may be entirely omitted 

1 Teaspoon Cinnamon 

Mix the flour, sugar and spices and molasses, then add the well- 
beaten eggs, next the suet and juice of lemons, then the fruit; mix 
well; next add the 2 tablespoons of baking powder and the brandy, 
the mixture to be quite stiff. If there is not sufficient moisture, 
use a little rich, sweet milk to thin it. Then put in a well-greased 
mould or a large tin pail, keep covered tightly and steam 1 0 hours. 
As the water evaporates, add more. 

Mrs. J. J. Lane. 

DATE PUDDING 

1 Cup of Flour Zi Cup of Milk 

1 Cup of Sugar 1 Cup of Dates cut in half 

2 Teaspoons of Baking Powder 

Make into batter and put in buttered baking dish. 

1 Cup of Brown Sugar 1 Tablespoon of Butter 

lZi Cups of Boiling Water 

Pour over batter and put in oven. Cook for /z hour. 

Mrs. T. J. O’Donnell 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PUDDINGS and DESSERTS —Continued 
CASTLE PUDDING 

3 Eggs 1 Cup Flour 

t/ 4 lb. Butter 1 Teaspoon Baking Powder 

Vi lb. Fine Sugar 

Cream the butter, add sugar gradually. Sift flour and baking pow¬ 
der, and add alternately with the well beaten eggs. Bake about 
Zl hour in moderate oven (375 degrees) in small buttered cups. 

Inga Thomson. 


CHOCOLATE SYRUP 

1/2 Cup Cocoa 2 Tablespoons Corn Syrup 

1 Cup Cold Water 2 Teaspoons Vanilla 

'/d Teaspoon Salt 

Cook the cocoa and water over direct heat until smooth, stirring 
constantly. Add sugar, salt and corn syrup and stir until dissolved. 
Boil 3 minutes. Flavor with vanilla. Pour into glass jar. Cool. 
Keep tightly sealed in refrigerator. Use to flavor drinks or as a 
sauce for ice cream. 

A. Christopher. 


MINCE MEAT 


4 Pounds of Apples 

1 Pound of Suet chopped fine 

2 Pounds of Seedless Raisins 

1 Pound of Sultana Raisins 
(not bleached) 

Zi pound of Currants 

2 Pounds of Brown Sugar 


!4 Teaspoon Mace, All-Spice, 
Cloves 

4 Teaspoons of Salt 

1 Pint of Apple Cider (or to suit 
taste.) 

2 Tablespoons of Molasses 
Rind and juice of two Lemons 

We use half a 


Almonds, or other nuts may be added if desired, 
pound of blanched almonds. 


Mix well and let stand in a cool place. 


Mrs. J. J. Lane 


PUDDING SAUCE 

1 Cup Bee Hive Golden Corn Syrup 1 Egg 
3 Tablespoons St. Lawrence or 1 Teaspoon Vanilla 
Durham Corn Starch 1 Teaspoon Butter 

1 Cup Boiling Water 

Mix Corn Syrup and Corn Starch in double boiler, add boiling 
water - - stir constantly. Add small amount of hot liquid to well 
beaten eggs and return to double boiler to finish cooking. Add 
butter and flavoring. Serve hot or store and reheat as needed. 





You Want THE BEST—Then Be Sure You Get 

HIVE 

ORN SYRUP 

Bee Hive Golden 
Corn Syrup will supply the 
necessary constituents for 
health, energy and growth 
at a minimum cost. It is rich 
in dextrose and is strongly 
endorsed by food specialists 
everywhere. 

When You Buy CORN STARCH , 
Ask for 

DURHAM 

Then you know that your Starch is 
Pure and Uniform - the best you can get - 
and is certain to give the same fine results 
always. 

Delicious desserts are quickly pre¬ 
pared with DURHAM CORN STARCH 
- desserts that are nourishing and econom¬ 
ically prepared. _ 

Manufactured By 

St. Lawrence Starch Company, Limited 

PORT CREDIT, ONT. 

Tees & Persse Limited 

Winnipeg Agents 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PUDDINGS and DESSERTS —Continued 


NEAPOLITAN MOULD 

2/2 tablespoons St. Lawrence or */ 2 Cup Sugar 

Durham Corn Starch % Cup Bee Hive Golden Corn 

1 1/3 Cups Milk Syrup 

2 tablespoons Cocoa 1 Teaspoon Vanilla 

Dissolve Corn Starch in cold milk. Add to remainder of milk which 
has been brought to boiling point. Divide mixture in three parts. 
Add cocoa and corn syrup to first part, continue cooking. Add 
sugar and flavoring to remaining dishes and cook. Cool, add pink 
coloring to one and leave last one white. Chill, pile in square 
mould in order made. An attractive dessert served in slices with 
cream. 


PINEAPPLE UPSIDE-DOWN CAKE 


y 4 Cup St. Lawrence Maize Oil 
5/2 Cup Bee Hive Golden Corn 
Syrup 

V 4 Cup Sugar 
1 Egg 

1 Cup Flour 


*/2 Cup St. Lawrence Potato Flour 
l /i Teaspoon Salt 
2 Teaspoons Baking Powder 
Vz Teaspoon Ginger (ground) 
x /i Cup Pineapple Juice 


Mix Maize Oil, Corn Syrup and sugar. Then beat in the egg until 
light. Mix sifted dry ingredients and add a little at a time alter¬ 
nately with fruit juice, beating sufficiently to thoroughly mix after 
each is added. Finally beat for 1 minute. 

Caramel (for Upside-Down Cake) : 

x / 4 Cup St. Lawrence Maize Oil 1 Cup Diced Pineapple 
V 4 Cup Brown Sugar (all juice drained off.) 

Dash of Salt 

Use iron frying pan - first put in Maize Oil, add brown sugar 
and salt. Stir over fire until sugar is melted. Remove from 
fire and fill bottom of pan with pineapple. Pour in batter and bake 
in moderate oven ( 350°F.) for 35 minutes. While still hot, turn 
out of pan upside down onto plate. The fruit will now, of course, 
be on top. Serve fresh with whipped cream. 


BUTTERSCOTCH SAUCE 

IV2 Cups Bee Hive Golden Corn 1 Teaspoon Vanilla 
Syrup 1 Cup Cream 

l / 4 Cup Butter 

Mix first two ingredients, bring to boiling point, boil 8 minutes. 
Add cream, bring to boiling point again and remove from fire. 
Store in refrigerator. Delicious with Com Starch pudding, rice, ice 
cream. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


•: PIES and PASTRIES : • 


PATTY SHELLS 

4 Cups (1 pound) sifted flour /i Cup Ice Cold Water 
1 Level Teaspoon Salt 2 Cups (1 pound) Butter 

Keep all ingredients and utensils ice cold. 

Sift flour, add salt, cut into this mixture Yt cup (4 ounces) butter, 
add just enough water to make the paste hold together. Knead 
lightly and quickly. When smooth roll out about 1 6 inches square 
with a thickness of about Y* inch. Place remainder of butter - 
previously divided into 7 or 8 pieces each about Yl inch thick - on 
centre of lower half of paste. Fold upper half of paste over butter, 
press edges firmly together, roll out lighly into rectangular shape 
about Yz inch thick. Fold right side over, left side under. Roll 
again, repeating the folding and rolling process seven times al¬ 
together. Put paste in wax paper. Keep in a cold place overnight 
at a temperature of not more than 450°F. 

To Make Patty Shells for Chicken, Etc. 

Roll paste about Ya inch thick. Cut enough circles to allow one 
for each shell. Cut a similar number using a doughnut cutter of 
the same size. Place circle without centre evenly on each com¬ 
plete circle, press lightly to make them stick together. Bake in 
hot oven 425°F about 25 minutes. Turn top off. Bottom on low 
as soon as pastry is put in oven. 

To Make Smaller Patty Shells 

Use a cutter about 2 inches in diameter. Roll paste 1/12 inch 
thick. Temperature 425°F. Time about 10 minutes. 

Mrs. J. Norris. 


SAND TARTS 

Zi Cup of Shortening 4 Teaspoons Baking Powder 

1 Cup Sugar 2 Cupfuls Flour 

3 Eggs l / 4 Cup Pecans 

3 Tablespoons Milk 2 Teaspoons Cinnamon 

Cream the shortening and sugar, add the eggs and milk. Sift two 
cupfuls of flour and the baking powder. Roll out very thin, dust 
with the sugar, cinnamon and nuts. Bake fifteen to eighteen minutes. 

Florence E. Rice 


PINEAPPLE PIE 

Put half a pineapple through the meat chopper (or use canned pine¬ 
apple.) Beat the yolks of two eggs stiff, stir into them a cup of 
sweet milk, a tablespoon melted butter and a cup of sugar. Last 
of all add the pineapple cut very fine and bake immediately in an 
open crust. Make a meringue and cover pie, returning to the oven 
long enough to brown. Florence E. Rice 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PIES and PASTRIES —Continued 


BUTTER TARTS 


Cream together I tablespoon of butter and 1 cup brown sugar. 
Add 2 beaten eggs, 1 large cup currants or raisins, and 2 teaspoons 
vanilla. 

Line patty tins with rich pie crust and drop in enough of above 
mixture to fill them. 


Bake about ten minutes in a moderate oven. 


P. E. Grant. 


APPLE TARTS 

\'i Pound Butter Filling: 

1 Cup Brown Sugar Stew 5 large apples with % cup of 

3'/ 2 Cups Flour Sugar and 3 Tablespoons water. 

Mix butter, sugar and flour together very well, as if for shortbread, 
then take a piece the size of a walnut and mould into small drop 
cake tins, fill with apple sauce and cover with small circle of dough. 
Bake in a fairly hot oven until a golden brown. Let stand in pans 
for 1 5 minutes then turn out and allow to cool. 

C. Davis 

CARAMEL PIE 

1 Cup Sweet Milk 3 Level Tablespoons Flour 

1 Cup Brown Sugar 1 Teaspoon Vanilla 

2 Yolks of Eggs Small piece of Butter 

Heat the milk and sugar together. Mix the flour with enough cold 
water to make a smooth paste, and add to the beaten egg yolks. 
Add to the milk. When thick, remove from fire and add butter 
and vanilla. When cool, pour into baked shell. Beat egg whites 
very stiff, add 2 tablespoons sugar and spread on top. Brown 
in oven. 

Elaine Andrews. 


LEMON SPONGE PIE 

1 Cup Sugar Yolks of 2 Eggs 

Vi Cup Flour Juice and Rind of 2 Lemons 

1 Tablespoon Melted Butter 1 Cup Milk 

Pinch of Salt Whites of 2 Eggs 

Mix sugar, flour, butter, salt and egg yolk together and beat them 
to a cream. Add the lemon and then the milk. Fold in the stiffly 
beaten egg whites. Bake in one crust. Line pan with uncooked 
paste. When finished the top will resemble a cake.. 
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®tjp inmtmmt IBank 

You are invited to open a Savings Account 
at one of our six Branches in Winnipeg 

SAFETY DEPOSIT BOXES FOR RENT 

Winnipeg Branches: 

Main St. and Redwood Ave. I Portage and Kennedy 

North End Portage and Sherbrook 

Notre Dame 

Main Office: Cor. Main St. and McDermot Ave. 

R. K. BEAIRSTO 

Supervisor of Western Branches. 


Sfta/ce Sure wit/i 


a superfine, all purpose Shortening 
It’s purely vegetable. 

Swift Canadian Co. 

Limited 
















THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PIES and PASTRIES — Continued 


BUTTERSCOTCH PIE 

1 Cup Brown Sugar l'/i Cups Milk 

2 Tablespoons Butter 1 Egg 

2 Tablespoons Flour !4 Teaspoon Vanilla 

Melt sugar and stir in butter. Beat yolk of egg well and beat in 
flour and milk, continue beating for 3 minutes. Add to sugar and 
butter mixture and cook in double boiler until thick. Beat egg 
white until stiff and dry and fold into first mixture. Turn into pie 
dish lined with pastry and bake in moderate oven until firm to the 
touch. Let cool and serve with whipped cream. 

Lou Emma. 


DATE PIE 

1 Cup Chopped Walnuts 1 Teaspoon Baking Powder 

1 Cup Chopped Dates 3 Eggs. Beat whites separately. 

1 Cup Brown Sugar Vanilla. 

1 Tablespoon Flour 


Mix all ingredients well, adding the egg whites last. Bake 30 1 
minutes in slow oven. Use greased pie tin. Serve with whipped 
cream. 

B. Emma. 


PUMPKIN PIE 


1 Tin Pumpkin 
3 Eggs 
1 Cup Milk 

1 Tablespoon Flour - stir in milk 
so as not to be lumpy. 

1 Tablespoon melted Butter 
To make above do for 2 pies add 1 


Pinch of Salt 

3 or 4 tablespoons Brown Sugar 
(taste for sweetness.) 

Flavor with Nutmeg to suit 
taste. 

cup milk and a little more flour. 

Mrs. Chesney. 


LEMON MERINGUE PIE 

1 Cup Sugar 3 Tablespoons Flour 

3 Tablespoons Cornstarch Vi Teaspoon Salt 

lVi Cups boiling Water 

Sift dry ingredients, add water and cook in double boiler about 20 
minutes. Add: 


Zi Cup Lemon Juice 3 Egg Yolks, beaten slightly 

Grated Rind of one Lemon 

Cook five minutes longer. Cool and turn into a baked pie shell. 
Cover with meringue made of: 

3 egg whites beaten until stiff. Add Ya cup sugar and bake at 
350F. for 15 minutes. 
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STILL 


THE 


BEST 


Many Tempting Dishes — 



Healthful! 


have been discovered by dieticians 
and modern housewives which in¬ 
clude delicious Paulin Biscuits. 
Write for the FREE Booklet con¬ 
taining 15 of these delightful 
recipes. 


'Paulitus 


Delicious! 



Crisp, Crunchy, 
Oven-Fresh 


WHITE CROSS GRAHAM WAFERS 
PEERLESS CREAM SODAS 

Improve every course of every 
meal by serving these famous 
Paulin Biscuits. Any good grocer 
will supply you. Phone for some 
today. 

The Paulin Chambers Co. Ltd. 

WINNIPEG 


THE 

Wilson Furniture 

LIMITED 

352 Main Street 

Are Exclusice House Furnishers 

You will be delighted with 
the quality of their goods. 

Their Kitchen Cabinets 
and Baking Cabinets are the 
utmost in modern kitchen con¬ 
venience. 

They accept used furniture 
in trade as part payment on 
any new furniture and arrange 
convenient terms for any bal¬ 
ance left if desired. 

You will find their prices 
particularly reasonable, and 
at all times the quality is of a 
certain high standard whether 
its furniture for the Living- 
room, Dining room, Bedroom 
or Kitchen you want 

You’ll do better at 

WILSON’S 

PHONE 95 168 












THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


PIES and PASTRIES— Continued 
LEMON CRUMBLE 

1st PART: 

1 Cup White Sugar 3 Beaten Eggs 

Juice and Grated Rind 2 Lemons 

Mix sugar, juice and grated rind. Add beaten eggs, cook slightly 
until thick. Set aside to cool. 

2nd PART: 

1 Cup Flour 1 Teaspoon Baking Powder 

1 Cup Fine Fruit Sugar >/ 2 Cup Cocoanut 

10 Large Sodas, rolled fine </ 2 Cup Butter 

Cream butter and sugar. Add flour sifted with baking powder. 
Then add soda biscuit crumbs and cocoanut. 

Put half of second mixture into a greased pan. Spread with the first 
mixture. Then cover with remaining half of second mixture. 

Cook about 45 minutes in a slow oven. I. McGillivray. 

PAULIN’S PEERLESS SODA BISCUIT ORANGE PIE 

CRUST: 

2 Cups Paulin’s Peerless Soda Zz Cup Melted Butter or 

Biscuit crumbs, rolled fine. Shortening 

Zz Cup Sugar 

Mix and take out one cup for top of pie. Pat the remainder of 
crumbs in pie plate. 

FILLING 

1 Large Cup Boiling Water 1 Tablespoon Butter 

1 Cup Sugar 3 Egg Yolks 

Bring to a boil and add: 2 Oranges (rind of one, juice of 

2 Tablespoons Corn Starch blended two) 

with a little cold water 1 Lemon (juice only) 

Cook until thick. Pour in crust, now beat egg whites stiff, spread 
on filling; sprinkle remainder of crumbs on top, bake in oven at 
250° for 20 minutes. 

APPLE CRUMB 

Into a buttered baking dish slice peeled tart apples. Sugar them 
and if desired add a little cinnamon. Take Zl cup of butter, 1 
cup brown sugar, 1 cup flour. Mix these ingredients well until 
crumbled as fine as sugar. Pour over apples. Bake in hot oven 
ten minutes, then continue baking slowly for 20 minutes. Keep 
dish covered first ten minutes to prevent a crust from forming. 
Serve with the following sauce: 

Melt 1 tablespoon butter, stir in 1 tablespoon flour, add 1 cup 
boiling water and Zz cup sugar, stirring all the time. Add I tea¬ 
spoon almond flavoring. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


■ : CAKES and ICINGS : ■ 


CHERRY CAKE 

Cream (4 pound of butter with 1 cup of sugar. Add yolks of 3 
eggs, then the stiffly beaten whites. Stir in Yz pound flour with two 
teaspoons of baking powder. Add 2 oz. blanched almonds and Y* 
pound of cherries - or a few more if desired. Beat well. Bake about 
1 Yz hours in medium oven. 

Adelaide Linklater 

DATE AND NUT LOAF 

1 Cup Dates (chopped) 1 Cup Brown Sugar 

Vi Cup chopped Walnuts 1 Egg 

1 Teaspoon Baking Soda 154 Cups Flour 

Vi Cup Butter 

Put chopped dates and walnuts in a basin and pour half cup boiling 
water (in which the teaspoon of soda has been dissolved) over it. 
Slightly cool and add to cake mixture. 

K. E. Burgess 

GUM DROP CAKE 

Vi Cup Butter 2/3 Cup Milk 

% Cup fruit Sugar Vi Teaspoon Vanilla Essence 

2 Egg Yolks Rind and Juice of 1 Lemon 

214 Cups pastry Flour 2 Egg Whites 

2Vi Teaspoons Baking Powder Vi Cup Gumdrops, (shredded) 
Cream butter well, add sugar gradually. Add lightly beaten egg 
yolks. Sift flour, measure it. Mix and sift dry ingredients twice; 
add to butter mixture alternately with milk, a little of each at a time; 
add vanilla and lemon; add shredded gumdrops which have been 
dredged with a little flour. Fold in stiffly beaten egg whites. Pour 
into greased cake tin and bake in moderate oven (350) 45 minutes. 
Garnish icing with whole gum drops. 

Lillian Douglas 

ORANGE CAKE 

V\ Cup Butter creamed Whites of 2 Eggs, beaten 

1 Orange pulp - cut in very small 1 % Cups Flour 

1 Cup white Sugar 1 Small Teaspoon Soda 

pieces. Put in cup and fill balance 2 Teaspoons Cream of Tartar, 
with cold water. 

Cream sugar and butter, add orange pulp, eggs beaten, flour, soda 
and cream of tartar. Bake about 20 minutes. Use rind of orange 
for butter icing. 


Mrs. Chesney 





THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


C A KES —Continued 

WINDBLOWN CAKE 

3 egg whites, beaten till stiff but not dry. 

3 egg yolks, broken - add 2/3 cup cold water and beat until 5 times 
original amount. 

iy 4 Cups fine sifted Sugar - add 1 Teaspoon Baking Powder 
to above and beat Za Teaspoon Salt 

1/z Cups sifted Swansdown Flour 

Beat into yolk and water mixture, fold in egg whites and add 1 tsp. 
vanilla. Bake 50 minutes in slow oven. (Bake in angel cake pan). 

P. E. Grant 


DEVIL’S FOOD 


2 Cups sifted Swansdown Cake 
flour 

2 Teaspoons Baking Powder 
Zz Teaspoon Soda 
Zi Cup Butter or other 
Shortening 
1 Cup Sugar 


2 Egg Yolks well beaten 

3 Squares Unsweetened 
Chocolate (melted) 

1*4 Cups Milk 

1 Teaspoon Vanilla 

2 Egg Whites, stiffly beaten 


Sift flour once, measure, add baking powder and soda, and sift to¬ 
gether three times. Cream butter thoroughly, add sugar gradually, 
and cream together until light and fluffy. Add egg yolks; then 
chocolate. Blend. Add flour, alternately with milk, a small amount 
at a time, beating after each addition until smooth. Add vanilla; 
fold in egg whites. Bake in two greased 9 inch layer pans in moder¬ 
ate oven (35OF) 30 minutes. L. Young 


PRIZE XMAS CAKE 


1 Cup of Butter 
1 Zi Cups of Brown Sugar 
l /\ Cup of Sweet Milk 
4 Eggs, yolks and whites 
beaten separately 
1 Pound of Sultana Raisins 
1 Cup of fine Cocoanut or 
Za Pound of almonds 
Bake 1 Yz hours in oven 350 degi 


Z Pound of mixed Peel 
!4 Pound of Citron 
1 Yz Cups of Cherries glazed 
3 Cups of Flour 
1 Teaspoon Baking Soda 
Zi Teaspoon of Salt 
1 Teaspoon of Vanilla 

s. Mrs. C. Moore 


CORN MEAL OR “JOHNNY” CAKE 

1 Egg 2 Cups Corn Meal 

1 Cup White Sugar 1 Cup Sour Cream 

1 Teaspoon Baking Soda 1 Teaspoon Salt 

1 Cup White Flour (pastry) 

Bake in quick oven and serve hot buttered, with syrup, honey, etc. 

A. Forsyth 
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ASK FOR 

Hunter’s 5 Marmalade 

Tasty, Healthful, Inexpensive 

HUNTER’S Fresh Made 
Salad Dressing 
Sandwich Spread 

SPECIAL 

Save 6 empty jars of any Hunter’s 
Products, return to 934 Sherbrook 
and receive FREE one 16 ounce Jar 
Hunter’s Home Made Marmalade. 


Hunter's Products are made fresh daily in Winnipeg 


Hollinsworth &z Co. Ltd. 

PORTAGE AVENUE AT EDMONTON ST., WINNIPEG 

Women’s and Misses’ 

Dresses - Coats - Suits - Furs 
Sportswear - Millinery 
Hosiery 

Whatever you buy in our Ever New — Ever Smart 
collection you may feel perfectly sure will be one of fashions, 
latest achievements, combined with Quality and Fine Work¬ 
manship. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


C A KES —Continued 


POMPEIAN CAKE 


1/2 Cup Crisco (or half lard and 
half butter) 
l / 2 Cups Sugar 
2 Eggs, separated 
2 Cups Flour 

2 fi Teaspoons Baking Powder 


Zi Teaspoon Salt 
1 Teaspoon Mace 
1 Cup Milk 

1 Zi cups chopped, cooked prunes 
Zi Cup Chopped Walnuts 


Beat shortening, sugar, egg yolks until light. Sift dry ingredients, 
add alternately with milk. Beat well. Fold in stiffly beaten egg 
whites, mix prunes and chopped walnuts in separate bowl, butter 
angel cake pan. Pour in alternate layers of batter and fruit-nut 
filling with batter on top. Bake in moderate oven (350°F.) about 
1 hour. Cool. Spread with Prune Icing. 


Prune Icing: 

Slowly add 1 ^2 cups sifted confectioner’s sugar and Yl teaspoon 
salt to 2 tablespoons Crisco or butter. Add 1 tablespoon each of 
prune juice and lemon juice. Beat. 

Edna Watts. 


LOUIS’ FAMOUS CAKE 


1 Pound of Butter 

1 Pound of Granulated Sugar 

6 Whole Eggs 

4 Yolks 

1 Pound Flour 

Grated Rind of One Lemon 

Vanilla 


Z\ Pound of Almonds 
Z 4 Pound of Filberts 
Z* Pound of walnuts 
Zi Pound of Cherries (Glace) 
1/3 Pound of sultana raisins 
1/3 Pound Black Raisins 


Cream butter and sugar, add eggs one at a time beating thoroughly. 
Add flour gradually, then lemon and vanilla and lastly fruits and 
nuts well floured. Cook two and one half hours. 

Angela Lane. 

BOHEMIAN BRIDE’S CAKE 

First Layer: 

3 Tablespoons Icing Sugar 
Zi Cup Butter 
Zi Cup Flour 

Mix together and pat flat in cake tin. Bake in moderate oven for 
short while, removing before completely done as it has to be baked 
again with second layer. 


Second Layer: 

1 Cup Cocoanut 3 Tablespoons Flour 

1 Cup Ground Walnuts Zi Teaspoon Soda 

14 or Zi lb. Glace Cherries 2 Eggs 

Mix these ingredients together and spread over first layer, baking 
again until done. Madeline MacPhail. 
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Campbell Bros. & Wilson Limited 

Importers and Packers of 

ROYAL SHIELD and ARABRAND 
PURE FOOD PRODUCTS 

Established 1882 


-ARABRAND : II 
CHOICE DATES || 




All Spices are imported direct 
from countries of growth. 

Ground and Packed in our own factory 


FANCY 

SELECTED DATES 


Packed in Wax Lined 
Containers 



ROYAL SHIELD 

For Successful Baking Use 

EXTRACTS 

SHIELD BAKING 

Are Guaranteed Government 

POWDER 

Standard 

Always Reliable 

Princess Street 

Winnipeg 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


CAKES— Continued 


CELESTIAL” CHOCOLATE CAKE 


1 Cup Gran. Sugar 
3 Eggs 

'/ 2 Teaspoon Flavoring 
l l /i Cups Flour 
1 Cup Boiling Water 


V 4 Cup Butter 

4 Tablespoons grated Chocolate 
Yi Cup Sour Milk 
■/2 Teaspoon Soda 
Yi Teaspoon Salt 


Cream butter and sugar together, add 3 yolks and 1 white of egg 
well beaten. Stir in sour milk and flour alternately after sifting the 
flour and salt together three times. Dissolve the chocolate in the 
boiling water. Add the soda while the mixture is still very hot. Stir 
till soda is well dissolved and add to batter. Stir until thoroughly 
blended. Add vanilla or almond flavoring, bake in square tin, in 
moderate oven. 


CELESTIAL” ICING 


Put 2 cups granulated sugar, whites of two eggs left from cake,, 1/3 
cup water, teaspoon cream of tartar, grated rind of 1 orange, I 
tablespoon lemon juice in top part of double boiler, and put over 
water on stove, beat with dover egg beater for 7 minutes or until 
thick enough to spread. Spread on cake and sprinkle with cocoa- 
nut or grated chocolate. 

Mrs. J. Gordon 


2 Eggs 

y 2 Cup Butter 
1 Cup Sugar 
Yi Cup Cornstarch 


LILY CAKE 

1 Cup Flour 
I Cup Milk 

V2 Teaspoon Cream of Tartar 
x / 4 Teaspoon Soda 


Cream butter and sugar. Add eggs and beat well. Sift cornstarch, 
cream of tartar, baking soda and flour, and add to other mixture 
alternately with milk. Bake in medium sized cake tin. 


P. E. Grant 


SPICE CAKE 


1 Cup Butter 

2 Cups Brown Sugar, sifted 

3 Egg Yolks 

1 Teaspoon Soda 
V/i Cups Sour Milk 
2 1/3 Cups Flour 


1 Teaspoon Baking Powder 
1 Teaspoon Cinnamon 
1 Teaspoon Allspice 
1 Teaspoon Vanilla 
3 /i Teaspoon Salt 


Cream butter and sugar and add other ingredients. Beat egg whites 
stiff and fold in cup brown sugar, vanilla and cover over the cake. 
Then top with 1 cup chopped walnuts. Bake altogether in moderate 
oven about 40 minutes. Mrs. E. M. Watson. 
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Compliments of 

S.S. Kresge Co. 

Limited 

5-10-15-25 STORE 

368 Portage Ave. 
WINNIPEG 


Ariatarrat Iraute Salon 

Permanent and Finger Waning j 
Specialists. 

342 Somerset Block 

Phone 88 164 

Mr. W. J. Harley Mie, N. McColler 




New Method Laundry Ltd. 

DAMP WASH - 5c per pound 

Everything returned ready 
for Ironing 

• • 

THRIFTY SERVICE-8c per pound 

All Flat pieces ironed ready 
for use. Wearing apparel 
damp, ready for ironing 

PHONE 37 222 


Gutta Percha 

RUBBER FOOTWEAR 

Famous for Style, Fit 
and Quality 

100 % CANADIAN 

Gutta Percha & Rubber, Limited 

Established 1883 

1- 


Wm. E. Reid 

635 - 639 Grain Exchange 
Building 

GRAIN - STOCKS - BONDS 

MINING SHARES 

Wires to all markets 


THE BLANCHARD 
STATIONERY i 

CO. LTD. 

Commercial and 

Office Stationery 

PHONE 81 369 

GALT BUILDING WINNIPEG 




Your Eyes Must Last a 
Lifetime 

FOLLOW THE SAFEWAY 
by entrusting your eyes to an Eye 
Physician, (Medical Doctor.) 

There is no substitute for vision, but 
you can increase it’s efficiency and 
guard it’s future with glasses made by 
Ramsay We offer an optical service 
that insists on perfection . . . and it 

ROBERT S. RAMSAY 

Guild Optician 

283 Donald St. Winnipeg 


GIRLS 

Establish Your Own 

INDEPENDENCE 

! For particulars of suitable plans apply 

i ELIZABETH CARRUTHERS 

Special Representative 

Sun Life Assurance 

Company of Canada 

1 Winnipeg Branch, 903 Lindsay Bldg. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


CAKES — Continued 
WALNUT MAPLE CAKE 

1 Cup Brown Sugar 2 Teaspoons Baking Powder 

1/3 Cup Shortening 1 Teaspoon Vanilla 

2 Eggs V\ Teaspoon Salt 

Zz Cup Milk 1 Cup Chopped Walnuts 

1 1/3 Cups Flour 

Cream sugar and shortening, add the yolks of the eggs, beaten well, 
add the milk then the flour which has been sifted twice adding the 
baking powder, then add salt and vanilla and walnuts. Last add the 
whites of eggs beaten stiff. Bake in a moderate oven (350°F.) in 
greased pan for 45 or 50 minutes. Cover with icing and decorate 
with walnuts. 

Mrs. E. L. LaMorie 

LAZY DAISY CAKE 

2 Well beaten Eggs 1 Cup Flour with 1 teaspoon 

1 Cup Sugar Baking Powder 

Vanilla Vz Cup hot milk with 1 Tablespoon 

Butter 

Bake 45 minutes. Spread on top 1 0 minutes before cake is done. 
1 Cup Cocoanut 6 Tablespoons melted Butter 

1 Cup Brown Sugar 4 Tablespoons Milk 

Mrs. David Cooper 

THREE FRUIT CAKE 

Vz Cup Butter 2 Tablespoons Orange Rind 

1 Cup Sugar grated 

2 Eggs 4 Tablespoons Orange Pulp 

1% Cups of Flour 1 Cup Chopped Raisins 

Z\ Teaspoon Salt Vi Teaspoon Vanilla 

3 Teaspoons Baking Powder Vz Cup Milk 

4 Tablespoons Crushed Banana 
Bake in buttered pan, thirty minutes. 

J. Dalgleish. 

BOILED RAISIN CAKE 

1 Vz Cups seeded Raisins 1 Teaspoon Cinnamon 

Boil and let cool. Vz Cup of Raisin Water 

Va Cup of Sugar 1 Well beaten Egg 

Va Cup Butter 1 Teaspoon Soda 

1 Vz Cups Flour 1 Teaspoon Nutmeg 

Simmer raisins 20 minutes. Cream butter, sugar, add egg, raisin 
water, soda sifted with flour, nutmeg, cinnamon and raisins dredged 
with Z 4 cup of flour. Bake in shallow cake tin in a moderate oven. 

Mrs. G. Sabine. 




vUvldrvTT 

W&ull fashioned 

Silk hosiery 

HOSIERY FOR EVERY OCCASION 


To be well 
dressed 


For Unvarying Results 

" standardize” your baking 
by always using 

MELROSE 

Baking Powder 

Pure and Sure - and 
■ Economical because 
TY*/ it takes }4 less. 

Melrose Pure Flavoring 
I< p.etizing 


Compliments of 


G. McLean 

CO. LTD. 


H. L. MacKINNON CO. LTD. 

Blenders of the famous 


How much simpler all kitchen and dessert problems 

are when one uses - - 

City Dairy 

Purity 

MILK PRODUCTS 

ICE CREAM 

Phone 87 647 

Phone 57 361 

“By Every Test the Very Best” 

"The Cream of Good Taste” 










THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


CAKES —Continued 

HOT WATER GINGERBREAD 

1 Cup “Domolco” Molasses 1 Tablespoon Shortening, melted 
1 Tablespoon Ginger Zz Cup Boiling Water 

1 Scant Teaspoon of Soda 2 Cups Flour 

Zz Teaspoon Salt 

Mix the ingredients in the order given and beat well. Bake in a 
shallow pan in a rather hot oven about 20 minutes. 

ANGEL FOOD CAKE 

1 Cupful of Egg-Whites, (10 eggs) 1 Cupful Flour, sifted once, mea- 

3 / 4 Teaspoon Cream of Tartar sured and sifted four times. 

1 y 4 Cups fine Granulated Sugar Z\ Teaspoon Salt 

(sifted) Teaspoon Vanilla Extract 

Pour the egg-whites on a large platter or large bowl, add salt and 
beat with a flat egg beater until foamy. Add cream of tartar and 
continue beating until eggs are stiff enough to hold up in peaks, 
but not dry. Fold in the sugar, 1 tablespoon at a time. Add 
flavoring. Fold in the flour in the same manner as the sugar. Pour 
into an ungreased patent tin and bake in a very slow oven fifty to 
sixty minutes, increasing heat slightly when cake is almost done. 
Remove cake from oven and invert tin for one hour or until cake 
is cold. Remove cake from tin with a broad-bladed knife. 

Norah Lane. 


BRIDE’S CAKE 


IZz Pounds of Butter 
2 Pounds of Eggs (16, well 
beaten separately) 

2 Pounds of Currants 
2 Pounds of Sifted Flour 
15 Drops of oil of Lemon 
2Zi Pounds of almonds 


2 Ounces of Rose Water 

1 y 4 Pounds of Sugar, half Orleans 
4 pounds of raisins 

2 Pounds of Citron 
2 Nutmegs 

Mace, size of two nutmegs 
1 Bottle of Vanilla 


Mix butter to a cream, add sugar, work till white, add yolks of 
eggs, then beaten whites, then spices and flour, last of all the fruit 
except citron which should be added in three layers. Cook three 
hours. Angela Lane. 


GUM DROP SPICE CAKE 


Zz Cup Butter 

1 Cup Granulated Sugar 

2 Eggs, beaten 

2 Teaspoons Baking Powder 
1 Teaspoon Nutmeg 
1 Teaspoon Cinnamon 
Beat in milk and flour alternately. 


Zz Teaspoon Salt 
1 Pound Sultana Raisins 

1 Pound Gum Drops, cut in pieces 

2 Cups Flour 
Zz Cup Milk 

Cook in slow oven. 

Mabel Benson. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


CAKES— Continued 
POUND CAKE 

1 Pound Butter 10 Eggs 

I Pound Castor Sugar 1 lb. Peel 

1 Pound Flour 1 lb. Raisins 

1 Teaspoon Salt 2 Teaspoons Almond Flavor 

Cream sugar and butter well and add eggs and flour alternately. 
Then add salt, peel, raisins and flavoring. Bake 3 hours. Oven 
at 325 degrees. Before baking cover with almonds. 

K. Gamble. 


SPONGE CAKE 

5 Eggs 1 Cup Swansdown Cake Flour 

1 Cup Granulated Sugar Yi Teaspoon Salt 

Yi Lemon, grated rind and juice 

Sift flour before measuring; grate the lemon rind into the sugar, 
extract and measure the juice - there should be two tablespoons. 
Beat yolks until thick and light in color. Add lemon juice. Beat 
egg-whites until stiff; fold sugar into whites carefully, then fold in 
egg yolks and lastly flour and salt. Do not stir or beat. All level 
measurements. 

Cook one hour, at first heat should be low, then increased while 
browning, and lowered until done. 

Angela Lane. 


ORANGE CREAM CAKE 


3 Egg Whites 
1 Cup Sugar 
3 Egg Yolks 
Vi Cup Milk 
1 Yz Cups Pastry Flour 


2 Teaspoons Baking Powder 
Yi Teaspoon Salt 
Y\ Cup softened Butter 
1 Teaspoon Vanilla 


Beat egg whites to a froth, add one-third cup sugar and beat till 
mixture will stand in points. Beat yolks, add milk with two-thirds 
cup flour. Beat in flour sifted with baking powder and salt. 
Add vanilla and softened butter (not melted). Beat well. Fold 
in egg whites. Bake in well greased layer cake pans 30 minutes 
in slow oven 325 degrees. Inga Thomson. 


ORANGE BUTTER CREAM FROSTING 

1 Egg Yi Teaspoon Orange Extract (or 

Yi Cup Butter grated rind of half an orange) 

2 Cups Confectioners’ Sugar 

Drop egg into bowl, break yolk with fork, stir in l '/2 cups sugar. 
Beat well. Add orange extract and remaining sugar. Beat in 
slightly creamed butter; continue beating with fork for 3 minutes. 

Inga Thomson. 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


C A K ES — Conti n ued 

JELLY ROLL 

3 Eggs Salt 

1 Cup Flour 5 Tablespoons of boiling water 

1 Teaspoon Baking Powder Flavoring 

Mrs. R. Chislett 

LADY BALTIMORE CAKE 

4 Egg Whites 3 Teaspoons Gold Standard Bak- 

2/3 Cup Shortening ing Powder 

Zi Teaspoon Vanilla lZi Cups Sugar 

3 Cups Sifted Flour 3 / 4 Cup Milk (Try 1 Cup) 

Zi Teaspoon Salt 

Cream the shortening and sugar thoroughly and add the flavoring. 
Measure sifted flour, add salt and baking powder and sift several 
times. Add alternately with the milk to the creamed mixture. 
Beat smooth and fold in the stiffly beaten egg whites. Pour into 
two greased nine inch layer cake pans. Bake in a moderate oven 
375° F. for twenty-five minutes. Put together with Lady Baltimore 
Filling. 

Filling: 

2 Tablespoons Shortening 4 Cups (XXXX) Sugar 

1 Teaspoon Vanilla l /\ Teaspoon Salt 

V* Cup Chopped Raisins Z* Cup Chopped Walnuts 

2 Tablespoons Lemon Juice Cup Chopped Dates 

V* Cup Chopped Cherries 

Cream together the shortening, salt and sugar, adding the sugar 
gradually. To one-half of mixture, add the flavoring, one table¬ 
spoon lemon juice, and enough milk to make it the right consistency 
to spread. Use this for icing the top. To the remainder add the 
fruit, one tablespoon of lemon juice and enough milk to make it 
the right consistency to spread. Use this between the layers. 

Edna Watt. 

PINEAPPLE CAKE 

Vi Pound Almonds, blanched Zi Pound Orange Peel 

Vi Pound Butter 1 Small Tin grated Pineapple, 

1 Zi Pounds Sultana Raisins juice also 

Zi Pound Glazed Cherries 6 Eggs 

Zi Pound Sugar 2 Cups Flour 

Cream butter and sugar, add eggs and fruits, nuts and flour. Bake 
2 hours. Mrs. Beattie. 

GINGER SPONGE CAKE 

1 Cup Butter 3 Eggs 

1 Cup “Domolco” Molasses 1 Dessertspoon Soda 

1 Cup Sugar 2 Dessertspoons Ginger 

4 Cups Flour Grated Rind and juice of 1 

1 Cup Sweet Milk Lemon 
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ELECTRIC 

APPLIANCES 

for every purpose can be ob¬ 
tained at moderate prices at 
Hydro Showrooms, 5 5 Princess 
Street. Banish Household 
drudgery! Use more electrical 
appliances and see how easy 
it is to keep your home clean 
and comfortable! 

For RANGES, WASHERS, REF¬ 
RIGERATORS, 'TOASTERS, 
IRONS, LAMPS, CLOCKS, 
WAFFLE IRONS, SUNLAMPS, 
etc. -- just telephone 848 132■ 


CITy OF WINNIPEG 
HYDRO ELECTRIC SYSTEM 

Showrooms: 55 Princess Street. 







Minnehaha and Winnie Peg 

By H.B.C, 


■ IME has cast a halo of romance about the life of 
Minnehaha wife of Hiawatha, but in reality hers must 
have been a drab and dull routine of heavy manual 

Compare her daily existence with that of modern 
Mrs. Winnie Peg; who may be considered as an aver¬ 
age home-keeper of our city . . . 

Roused by a peremptory command from her lord and 
master, Minnehaha drags her protesting limbs from her rabbit- 
skin couch and sweeps out her wigwam with a bundle of twigs. 

Mrs. Winnie Peg, on the other hand, through the medium 
of an electric vacuum cleaner and an electric floor polisher, 
keeps every room in her house spotless with a minimum of 
effort. 

Next, Minnehaha, who has long ago ceased to indulge in 
the musical laughter for which she was once famous, sets about 
the arduous task of preparing breakfast. 

Rain or shine she must gather twigs and bark and carefully 
light a fire and then watch over it with tender solicitude, for 
Hiawatha likes his deer steaks done “just so”. 

Mrs. Winnie Peg has no such worries. Blithely she pops 
the food into her electric range, sets the thermostat so that 
the meal will be exactly cooked at the desired time, snaps on 
a switch, and goes out with no further worry. 

Perhaps Hiawatha in pursuing some furry denizen of the 
north woods has tripped over a deadfall and falling headlong, 
has soiled his buckskin shirt and moccasins - - Minnehaha shud¬ 
ders at the sight. She must prepare hot water or take the 
garments to the nearest brook or pond, and there with infinite 
labor, done with her own sunburned hands, restore them to 
their pristine freshness. 

Mrs. Winnie Peg, however, easily accomplishes her weekly 
washing by means of her electric washer with hot water from 
her electric water heater. When dry, her washing is ironed 
with her convenient and clean electric iron. 

Minnehaha cannot keep her meat fresh in summer because 
of the burning sun and swarming flies. Therefore she has 
to perform the arduous task of drying the meat and pounding 
it into pemmican. 

Mrs. Winnie Peg rests assured that her food is fresh and 
safe to eat because it is kept in her electric refrigerator which 
preserves eatables at the correct temperature to prevent 
spoiling. 

At night Minnehaha stumbles across the rough ground, with 
a flickering smoky torch for a guide, but the home of Mrs. 
Winnie Peg is brightly and pleasingly illuminated with electric 
lights. 

Instead of spending her days in drudgery as did Minnehaha 
Mrs. Winnie Peg enjoys the comforts, safety and help made 
possible by her electrical servants and can spend her spare 
time in the companionship of friends, in the study of books and 
in healthful sports. 

Some say that romance is dead. “Thank goodness,” Mrs. 
Winnie Peg declares “If that was romance give me the hum¬ 
drum life of our modern, electrical age.” 








THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


•: ICINGS :■ 


BANANA BUTTER 

4 Bananas l*/ 2 Cups Fruit Sugar 

1 Cup Butter C/2 lb.) 4 Fresh Eggs 
Crush four bananas in a basin with a fork, add the grated rind and 
juice of one large lemon, J /2 lb. butter and 1cups fruit sugar, 
then beat up four fresh eggs. Pour this mixture into a double boiler, 
stir well until it thickens, then allow eight minutes. Pour in sterili¬ 
zed jars and seal. This is suitable for layer cake filling or sandwich 
filling, and will keep. 

Mrs. E. A. Bennett. 

SEVEN MINUTE ICING 

2 Egg Whites unbeaten 5 Tablespoons Cold Water 

iy 2 Cups of Sugar 1 Teaspoon Vanilla 

1 Zi Teaspoons Light Corn Syrup 

Put egg whites, sugar, water and corn syrup in top of double boiler. 
Mix thoroughly. Beat with dover for seven minutes over rapidly 
boiling water. Add vanilla. 

Angela Lane. 

CHOCOLATE FILLING and CHOCOLATE ICING 
Filling: 

1 Tablespoon Corn Starch Vanilla 

ft Cup White Sugar 1 Tablespoon Butter 

1 Tablespoon Baking Chocolate Salt 

Mix all together. Add scant cup boiling water. Cook slowly until 
thick in double boiler. 

Icing: 

1 Cup Icing Sugar '/$ Cup Milk 

1 Tablespoon Butter (creamed) 1 Whole Egg 

Set 3 or 4 teaspoons baking chocolate in bowl of cold water and 
beat until thick. 

Mrs. A. W. Gore. 

ALMOND PASTE 

1 Lb. Icing Sugar 1 Teaspoon Flavoring (Almond) 

fi Lb. Almonds Butter (size of walnut) 

1 Egg 

Blanch almonds and put through food chopper. Mix together with 
other ingredients. 
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L. Litchfield. 




THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


■: cookies : ■ 


APRICOT NUTS 


4 Oz. Flour 
1 Oz. Butter 

Zi Teaspoon Baking Powder 


A Pinch of Salt 

1 Beaten Egg 

Little Cold Water or Milk 


Sift flour and salt into a basin, rub in butter as fine as possible, 
then sprinkle in baking powder and mix to a very stiff paste, adding 
egg and water (or milk). 

Turn dough onto a floured board, roll out quite thin, cut into small 
rounds. Wet edges with water; put some small pieces of apricot 
jam in round and cover with other rounds, press edges well together. 
Have ready on stove a pot of boiling fat ( smoking hot). Put apricot 
nuts into this and fry them a nice brown color. When ready turn 
on to sugared paper and dust well with sugar. These are most de¬ 
licious and if preferred any other kind of jam could be used instead 
of apricot. 


CREAM PUFFS 

1 Cup Water Salt 

1 Cup Flour 3 Eggs 

Zi Cup Butter 

Heat water, butter and salt. When it boils stir in the flour and cook 
mixture until it leaves the side of pan. Cool, when nearly cold 
add unbeaten eggs one at a time. Drop mixture by the spoonful 
on buttered tin leaving space for rising. Bake in moderate oven 40 
minutes. When cold split and fill with whipped cream. 

Vera Dougall. 


GINGER SNAPS WITHOUT SHORTENING 

2 Cups “Domolco” Molasses 1 Tablespoon Soda 

1 Cup Sugar 1 Egg 

2 Tablespoons Vinegar 1 Tablespoon Ginger 

Boil molasses and sugar five minutes, and when cold add other 
ingredients, with sufficient flour to form a soft dough, and roll thin. 


THIMBLE COOKIES 


Zi Cup Butter j 
Z\ Cup Sugar [Mix 
1 Egg Yolk | 

Make little balls. Pat out round, 
then in nuts. Dent with thimble. 
Bake 1 2 minutes. Fill with jelly. 


1 Cup Flour 
1 Teaspoon Flavoring 

Dip in unbeaten white of egg 
Bake 5 minutes. Dent again. 

G. Scambler 



THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


COOKIES —Continued 


SIFTON COOKIES 

3 / 4 Cup Butter 1 Teaspoon Soda 

2 Eggs _ Vi Teaspoon Salt 

2 Cups Brown Sugar 1 Teaspoon Vanilla 

1 Cup Shelled (chopped) Walnuts 3 Cups Flour 

Mix in evening and let stand in rolls over night. Cut off slices and 
bake as cookies. Margaret Fraser. 

BACHELOR BUTTONS 

1 Small Cup of Brown Sugar 1/3 Cup of walnuts, (chopped) 

1 Egg Zi Cup of Raisins 

1 Cup of Dates I Small Teaspoon of Baking 

1 Cup of Flour Powder 

Zi Cup of Butter 

Cook 1 2 minutes slowly. Makes 60 bachelor buttons. 

Angela Lane. 

SULTANA COOKIES 


1 Cup Butter 

1 Cup Brown Sugar 

2 Eggs 

54 Teaspoon Salt 
54 Teaspoon Soda 


2 Tablespoons Milk 

1 Teaspoon Baking Powder 

2 Cups Flour 

3 A Cup Washed Sultana Raisins 


Roll out J4 inch thick, cut with large cookie cutter and bake a 
light brown. J. Dalgleish. 


CHOCOLATE SQUARE 


1 Cup Sugar Zi Cup Walnuts 

Zi Cup Flour 2 Tablespoons Cocoa 

Zi Cup Butter Vanilla 

2 Eggs 

Cream butter and sugar - add well beaten eggs - followed by 
remaining ingredients. Place in a greased tin and cook in a mod¬ 
erate oven for 25 minutes. 

Kay Death 

PECAN NUT YUMS 


Zi Cup Butter or other Shortening 
1 Cup Light Brown Sugar 
154 Cups Pastry Flour 
Zi Cup finely chopped pecans 
1 Egg (beaten) 


Zi Teaspoon Cloves 
Zi Teaspoon Soda 
Zi Teaspoon Vanilla 
54 Teaspoon Salt 
Zi Teaspoon Cinnamon 


Cream shortening, add sugar and cream well, then beaten egg and 
beat again, vanilla, and flour which has been sifted with dry in¬ 
gredients, then pecans which have been dredged with little flour. 
Mold the dough with the hands into a long roll and let it stand 
in ice box or cold place overnight. Slice very thin and bake in 
hot oven 1 0 to 15 minutes. Lottie Walker Thompson 
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COOK I ES —Continued 

PAULIN’S GRAHAM WAFER DATE BARS 

1*4 Cups White Cross Graham 1 Teaspoon Soda 

Wafers. Mix all dry ingredients 

l'/4 Cups Flour Wet Mixture: 

*/.t Cup Butter 1 Cup Chopped Dates 

1 Cup Brown Sugar >4 Cup White Sugar 

Pinch Salt 1 Cup Boiling Water 

Cook wet mixture, then add vanilla. Let cool. 

Spread half first mixture in cake pan. Pat down, then add the wet 
mixture. Bake in slow oven and cut in oblong pieces before cake 
gets cold. 

RICH GINGERBREAD WITH ONE EGG 

*4 Cup “Domolco” Molasses Allspice. 

1 Cup thick Sour Cream Pinch of Salt 

54 Cup Sugar Level Teaspoon Baking Soda 

1 Egg Enough flour to make a Cake 

54 Teaspoon ginger, cinnamon and Batter 
Mix together the molasses, sugar, egg, salt, spices; dissolve the 
soda in boiling water and stir into the sour cream. Then put all 
of the ingredients together, adding enough flour to make the batter 
of the usual consistency of cake batter, pour into a buttered pan, 
and bake in a moderate oven. If the cream is very sour use a 
rounding teaspoonful of soda. 

CHEESE - MARMALADE WAFERS 

1 Cup Flour 

54 Lb. Chateau Cheese 

54 Lb. Butter 

Cream cheese, add butter and flour. Roll out and cut with small 
cookie cutter and bake 1 0 minutes in slow oven until golden brown. 
Sprinkle with salt as soon as removed from oven. When cool put 
two together with marmalade. V. Beattie 

WALNUT COOKIES 

1 Cup of Butter 54 Teaspoon Salt 

1 Cup Brown Sugar 2 Teaspoons Baking Powder 

2 Eggs 2 Teaspoons Vanilla 

254 Cups of Flour 1 Cup Walnuts 

Cream butter and sugar. Include baking powder and salt with 
flour and add alternately with beaten eggs; then add flavoring 
and chopped walnuts. Drop about one-third teaspoon of mixture 
on cookie tray and smooth with a fork moistened with milk. Cook 
in fairly quick oven. M. I. McDermot. 
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COO KIES —Continued 

UNCOOKED ICE BOX COOKIES 

Zz Cup Walnuts Zz Pound Marshmallows (cut in 

Z 4 Cup Chopped Dates quarters) 

Pour over this mixture Ya cup boiling water, add Yl cup Eagle 
Brand Condensed Milk (sweetened) and 2Yz cups of graham 
wafers - crumbled. Mix all together and roll in graham wafer 
crumbs. Make two rolls of this amount. Place on a dish and 
leave in refrigerator 12 hours before serving. When removed to 
serve - cut as you would a pecan roll. 

JAM PATS 

1 Cup Butter 1 Tablespoon Corn Starch 

Zz Cup Icing Sugar iy 2 Cups Flour 

Rub butter and sugar together. Add flour and cornstarch - press 
into small gem pans - put teaspoonful raspberry jam in each one 
and add the following mixture. 1 egg beaten, Yl cup castor sugar, 
Yl CU P dessicated cocoanut, vanilla. Bake half hour in medium 
oven. Mrs. H. McBride 

PEANUT MACAROONS 

Z 4 Cup Flour !4 Teaspoon Salt 

1 Cup powdered Sugar 1 Cup coarsely chopped peanuts 

2 Egg Whites 

Beat egg whites dry and stiff. Mix dry ingredients together and 
add gradually to egg whites. Add peanuts. Drop on greased tin 
about 2 inches apart. Bake at 400° for ten minutes, or until 
lightly browned. G. Boniface 

ORANGE COOKIES 

Z 4 Cup Shortening 1 Orange Rind grated 

1 Cup White or Brown Sugar 3 Cups Flour 

4 Tablespoons Orange Juice 4 Teaspoons Baking Powder 

l / 4 Teaspoon Salt Little Cream if needed 

Cream sugar and shortening, add the rind and juice, the sifted 
flour, salt and baking powder and if needed add a little cream or 
additional orange juice. Roll thin, sprinkle with sugar, cut out and 
bake in a hot oven. 

Mrs. E. L. La Morie 


ALMOND FINGERS 

2 Cups Flour Zz Cup Fruit Sugar 

Zz Cup Butter 1 Egg Yolk 

Cream butter and sugar well, add egg yolk and flour. Mix to stiff 
paste. Roll to Ya i°ch thick, sprinkle with chopped almonds. Cut 
into finger shaped strips and bake in a moderate oven. 

Phyllis Longmire 
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COOK IES —Continued 
GROAT CAKES 

1 Cup Flour 1 Teaspoon Baking Powder 

1 Cup Cracked Wheat % Cup Butter 

1 Cup Groats */2 Cup Milk 

1 Teaspoon Salt 

Mix all together, roll thin and cut. Bake in moderate oven from 
10 to 12 minutes. Delicious served with cheese. 

Mrs. David Cooper 

CORN FLAKE KISSES 

2 Egg Whites, beaten stiff 1 Cup Dessicated Cocoanut 

1 Cup Granulated Sugar 3 V2 Cups Corn Flakes 

1 Cup Chopped Walnuts 

Beat gradually. Drop on greased tin. Slow oven. 

M. M. McDonald 


SHORTBREAD 

1/2 Pound of Butter 3 4 Cup of Icing Sugar, or 

2 Cups of Flour Zi Cup of fruit or granulated 

sugar 

Roll out on board and cut. Oven at 350°. 

Angela Lane 


SNOWBALLS 

1/z Pounds Dates 7/8 Cup Icing Sugar 

Zz Pound Walnuts 1/z Teaspoons Vanilla 

3 Egg Whites Cocoanut 

Put dates and nuts through mincer, add beaten egg whites, sugar 
and flavoring. Roll in balls in cocoanut and bake in moderate 
oven. 

Phyllis Longmire 

GERMAN CAKES 

2 Cups Flour 1 Teaspoon Baking Powder 

Zz Cup Castor Sugar 1 Teaspoon Lemon Essence 

Vz Cup Butter 1 Egg 

Rub butter, sugar and flour together until like bread crumbs, add 
baking powder, essence and egg well beaten, work to a stiff paste 
with hands. Divide into two pieces, have flat dinner plate well 
buttered. Roll out half paste to its size, lay it on, spread thin 
layer of jam. Then roll out the other piece of paste and lay on the 
top. Trim the edges and pinch them up to keep the jam in. Brush 
the top with egg, chopped and blanched nuts over it. Bake Yl 
hour. Pistachio or walnuts as desired. 

Mrs. E. A. Bennett 
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! Luncheon and Supper Dishes ! 


TOAST A LA KING 

8 Oz. Mushrooms l'/i Tablespoons Butter 

Zi Pint Milk Triangles of Toast 

2 Hard boiled Eggs (Very tasty quick dish) 

2 Tablespoons Flour 

Peel and slice mushrooms into a saucepan. Add butter and milk. 
Cover and simmer for 1 0 minutes or until mushrooms are tender. 
Stir in the flour, blended with a little of the milk. Simmer, stirring 
constantly for 2 or 3 minutes till the sauce is thick and smooth, then 
season to taste. Add sliced, hard boiled eggs gradually. When 
piping hot, divide mixture between the slices of toast. Decorate 
each with a whole cooked mushroom or /i teaspoon of heated 
minced pimento. Enough for 8 or 1 0 persons. 

Elsie Brame 

SCALLOPED LIMA BEANS 

y 8 Teaspoon pepper Zi Cup diced Green Pepper 

1 Teaspoon Salt Zi Cup diced Onion 

l / 4 Cup Butter 2 Cups cooked Lima Beans 

1 Cup Tomato 

Parboil the green pepper (removing seeds) and onion five minutes 
in one-half cup of water. Add beans, tomato, and seasoning. Put 
in a casserole and dot with butter. Cover and bake in a moderately 
hot oven. Temperature 375 degrees. Recipe makes six servings. 

Florence E. Rice 

ORANGE FRITTERS 

2 Eggs Zi Cup Milk 

1 Tbsp. Sugar 1 Cup Flour 

1 Tsp. Baking Powder Pinch of Salt 

3 Oranges 

Beat eggs, add milk then sugaV. Beat well. Add flour which has 
been sifted with baking powder and salt. Divide oranges into 
sections and drop them into batter, take out by spoonful (1 section 
of orange to each spoonful) drop into boiling fat and cook a 
delicate brown. Serve with maple syrup. 

N. Woolf son 

WELSH RAREBIT 

2 Cups Milk Pepper 

2 Tablespoons Flour 1. Tbsp. Ketchup 

1 Teaspoon Mustard 1 Beaten Egg 

Zi Tsp. Salt 2 Cups finely shredded Cheese 

Scald the milk, add ingredients, stir on moderate fire until cheese 
is all melted. Add some more flour if not thick enough—about 
from 1 to 2 tablespoons. Cool. Heat before serving—serve hot 
on toast. Fanny Barnes 
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LUNCHEON and SUPPER DISHES —Continued 
CHEESE SOUFFLE 

3 Tablespoons Butter Salt and Pepper 

3 Tablespoons Flour 3 Eggs 

1 Cup Milk 1 Cup ordinary yellow cheese 

Make a white sauce of butter, flour, milk, salt and pepper. When 
sauce is smooth and boiling add cheese, cut in small pieces. Take 
off the stove and quickly stir in the egg yolks. Cool this mixture. 
(If desired it may be made ahead of time and set in the ice box until 
ready to bake the souffle). 

When ready fold in the stiffly beaten whites of eggs. Pour in a 
greased baking dish and set in pan of hot water. Bake in a moder¬ 
ate oven until the egg white is set (about 1 5 minutes). Bert McKnight. 

SCRAMBLED TOMATOES AND EGGS 

One tbsp. butter. Melt and add one cup thick canned tomatoes, salt 
and pepper and a nice sized onion, chopped fine. Stir in four eggs 
when it begins to boil and let thicken. Serve on buttered toast. 

Edith Morris 

SHRIMP CREOLE 

1/3 Cup Salad Oil 1 Tbsp. Chopped Parsley 

1 Green Pepper 1 Can Shrimps 

2 Medium Onions /i Tsp. Salt 

'/r Cup Chili Sauce Vs Tsp. Pepper 

2 Cups Water 

Wash and remove seeds from pepper, cut into rings with onions. 
Add to olive oil in frying pan with chili sauce, water and parsley. 
Cook over a slow fire until vegetables are soft and sauce is thick. 
Add shrimps, pepper and salt and simmer gently for 1 0 minutes. 
Form cooked rice into balls and serve with shrimp. 

MACARONI AND CHEESE 

9 Sticks of Macaroni Salt and Pepper 

3 Tbsp. Butter 1 Cup grated Cheese 

3 Tbsp. Flour 1 Cup Buttered Crumbs 

2 Cups Milk 

Break macaroni into two inch pieces. Cook in a large amount of 
boiling water. When tender, pour into a colander and run cold 
water through. Make white sauce, melt the butter, add flour, and 
then the milk and seasoning. Add the cheese and macaroni, turn 
into buttered baking dish with crumbs and bake until brown in hot 
oven. 

CHEESE FONDUE 

1 Cup Bread Crumbs 2 Cups Milk 

2 Cups grated Cheese 3 Eggs 

1 Tablespoon melted Butter V* Teaspoon Soda 

Soak bread crumbs in milk, add the egg, cheese and butter, lastly 
soda dissolved in hot water. Bake in buttered dish 15 to 20 mins. 

Florence E. Rice 
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LUNCHEON and SUPPER DISHES-Conhnued 

LENTELS and BEANS 

1 /i cups Lentels 2 eggs 

1 cup Small Beans Lump of Butter 

1 cup Onion, chopped 

Boil lentels and onions in cloth. Boil the beans. When done add 
the one to the other, mixed with two beaten eggs and a little butter. 
Brown in oven. 

Florence E. Rice. 


EGGS IN POTATO NESTS 

The amount of potato required will depend upon the number to 
be served, allowing a good sized ball of finely mashed potato 
seasoned with butter, pepper and salt to each person. 

Shape ball into a nest with deep cavity in centre and a wall about 
1 inch in height. Place on a buttered pie dish; heat through in 
oven, then drop an egg in each nest and bake until each egg is 
cooked; remove to platter and garnish with parsley. 

Edith Morris. 


SOUSED HERRINGS 

Lay herrings in dish interspersed with slices of onion. Fill dish 
with vinegar and a little water, one or two bay leaves and about 1 
dozen peppercorns. Turn on top and bottom heater until oven 
is about 350. Turn off top and cook for an hour or more with 
bottom on low. Elsie Brame. 


CHEESE BALLS 

Mix together thoroughly. 

1 fi cupfuls Grated Cheese - ADD - 

54 teaspoon Salt Whites of three Eggs, beaten stiff. 

A few grains of cayenne 

Shape in small balls, roll in sifted cracker crumbs; fry in hot fat; 
drain on brown paper; serve with a simple salad dressing. 

Edith Morris. 


CHILI CON CARNE 

1 cup minced steak and one large onion fried in one large table¬ 
spoon butter till brown. 

Add 1 can tomatoes, 1 can red kidney beans, I large tablespoon 
sugar, 1 large teaspoon salt, red pepper to taste. 

1 can tomato soup may be added if desired. Boil till thicker than 
syrup. 

Mrs. E. N. Dack. 
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Maybe 

Were 

Wrong 


.... to have a man’s picture in a 
Cook Book! But we really believe 
that man is woman’s greatest 
worry. Between preparing meals, 
and looking after his wardrobe, 
managing the home . . . men secret¬ 
ly admire feminine aptitude, but 
still more admire her ever smart 
appearance. To woman, looking 
right is everything and in Perth’s 
she finds the dry cleaning and dye¬ 
ing skill so necessary to maintain 
appearing chic. You can always 
depend on Perth’s. 


NOW - AND ALWAYS 


72 








Drycleaning Hints 


K||||ErTl ANY ladies are knitting wool suits and as it is 
fTWiJ only possible to knit the outline of the suit it 
mus t be blocked and reshaped. Expecting an 
operator to mold the garment to a size is asking 
too much. Take a little time and have the operator see 
the garment on you and she can then block it to suit your 
figure, immediately changing it from a shapeless outline 
to a smart appearing costume. 

There are a number of things that enter into the 
successful dyeing of fabrics. As all fast dyeing must be 
done in hot water there is shrinkage to worry about, but 
unless the fabric is a material that has been preshrunk 
the chances are that it will creep in the dyeing because 
it has probably been abnormally stretched in the course 
of manufacturing, but a good presser can quite easily 
stretch a garment back to its original shape without using 
any force that will injure the fabric. All fabric must 
be dyed darker than its original color unless original 
color can be stripped, which is quite possible in many 
cases where garment is real silk. However a few minutes 
of your time spent personally with the dyer will invaribly 
result in a good job or you will be advised not to have 
it done. 

We mention a few of the operations in dry cleaning 
that you possibly do not take into consideration. All 
buckles and buttons must be taken off and replaced after 
cleaning, a pleated frill must be taken out and repleated, 
in an expensive pleating machine that makes over 300 
different styles of pleats then resewn in dress. White 
collars or trims must be removed and processed separately 
so that they will be a pure white and then replaced. 

Anytime that you are downtown drop into our store 
on Portage Avenue and we will gladly show you the many 
different dry cleaning processes that are necessary be¬ 
fore your garments are returned to you. 

Kelly Robson, 

PERTH’S 










the red & white STORES 


Ninety-seven lines of groceries put 
up under the RED & WHITE Label 
are tested and approved by the 
Good Housekeeping laboratories. 


FOR QUALITY ON THE TABLE 
INSIST ON GROCERIES with the 
RED & WHITE LABEL . . . . 
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•: PICKLES and RELISHES : • 


SPICED RHUBARB 

7 Pounds of Fruit 4 Pounds Sugar 

1 Pint Cider Vinegar 1 Tablespoon Cinnamon 

1 Teaspoon Cloves 

Put into kettle and boil until fruit is soft. As it thickens stir to pre¬ 
vent burning. 

Florence E. Rice 


CUCUMBER RELISH 


Pare, quarter and seed cucumber until you have 1 quart. Put 
through grinder 1 cup white onions, the cucumbers and 2 sweet 
red peppers. Boil 1 pint of vinegar, 2 tablespoons mustard seed, 
spices of choice and 1 cup of sugar, for 1 5 minutes. Cook veget¬ 
ables in a small amount of water until cucumbers are tender. Then 
cook in the vinegar mixture for 10 minutes. Place in jars and seal. 

Abbie Bell 


BEET PICKLE 


1 Qt. raw Cabbage chopped fine 1 Teaspoon Pepper 

1 Qt. cooked Beets chopped fine Pinch of Red Pepper 

1 Yt Cups sugar 1 Cup Horse Radish 

1 Tablespoon Salt 

Cover with vinegar and keep in a crock. 

Lottie Walker Thompson 


UNCOOKED TOMATO RELISH 

7 Pounds Tomatoes peeled 
3 Large Onions 
1 Large Head Celery 

Chop all fine and add Y 4 cup salt. Put in bag and drain over¬ 
night. Add 3 cups white sugar, 1 cup vinegar, 1 red and 1 green 
pepper chopped. Seal tightly. 

Mrs. J. W. Longworth 

WALNUT PICKLE 

4 Pounds Ripe Tomatoes 1 Pound Walnuts (Cut in two) 

1 Pound Onions 2 qts. Malt Vinegar 

1 Pound Brown Sugar Spice (Whole in bag) 

Peel tomatoes and cook with onions. Add balance of recipe 
and cook half an hour after starting to boil. 

Vera Dougall. 

CANNED TOMATO PICKLE 

1 large Onion % cup Sugar 

1 can Tomatoes */2 cup Vinegar 

1 cup Celery (cut small) Salt, spice to taste. 

Cook until celery is soft. 

Mrs. H. Jensen. 
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With the 

Compliments of - - 

WESTERN 

VINEGARS 

LIMITED 



Manufacturers of 
-HIGH GRADE VINEGARS. 


Best 



for 

T 

— FACTORIES AT — 

i Winnipeg - Regina - Calgary 
Edmonton - Vancouver 


You— 

and Baby Too. 


• 

With the 
Compliments of 

j 


Optometrist Optician 

James Richardson 
& Sons 

Limited 


Maitland Tinlin 

Formerly oj Robinson &■ Co. Ltd. 

WINNIPEG 

Telephone 93 960 

'- 1 

1 


209 CURRY BUILDING 

Opp. Post Office 



D o 

Grain Exchange Bldg. 
WINNIPEG 


Miss Ella Kobold 

ASSISTANT 
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PICKLES and RELISHES —Continued 
TOMATO RELISH (Uncooked) 

1 Peck ripe Tomatoes (peeled cold) 5 Red Peppers, (chopped fine) 

6 Medium sized Onions Yl Cup Salt 

3 Heads Celery- 

Chop all fine and let stand over-night. Drain dry and add 2 pounds 
brown sugar, 2 ounces white mustard seed and cover with cold 
vinegar. Mix well and put in sealers. M. M. McDonald. 

CHILI SAUCE 

12 Ripe Tomatoes 1 Onion 

1 Pepper (finely chopped) 3 Tablespoonfuls Sugar 

2 Cups Vinegar 1 Teaspoonful each - Cloves 

1 Tablespoonful Salt Cinnamon, Allspice. 

Yz Head Celery 

Cook 45 minutes, or until mixture is reduced one-third. 

N. Chisholm. 

NINE DAY PICKLES 

4 quarts cucumbers - put them in cold brine for three days, then in 
cold water three days. 

Drain and let simmer for 20 minutes in weak vinegar (2 cups 
water to 1 cup vinegar) with a small piece of alum. Then drain 

and throw drainings away. Make a syrup of 3Yl pounds white 

sugar and three pints of vinegar with 1 ounce celery seed - 1 ounce 
allspice buds and 1 oz. cinnamon buds. Put boiling hot syrup over 
cucumbers. Next day drain and pour over cucumbers again, and 
repeat this for two more days (9 days in all) then seal in quart jars. 

M. B. A. 

GREEN TOMATO PICKLE 

8 Apples 5 cups White Sugar 

8 medium Onions 4 cups Brown Sugar 

20 Green Tomatoes 2 tablespoons Salt 

Mixed Spices 

Pare apples and tomatoes, chop all fine. Combine with remainder 
of ingredients putting spices in a bag and boil for 20 minutes. Put 
in jars and seal. 

MUSTARD PICKLE 

I 00 small cucumbers - let stand in salt and water for three nights. 
Put one-half peck of small onions and two cauliflowers (cut in small 
pieces) - in salt and water for one night. Next day boil cauliflower 
in weak vinegar water for 5 minutes - no more. Put pickles in a ja* 
and pour hot - 1 gallon vinegar boiled with Yl oz. mixed spice over 
the pickles. 

When cooled pour off vinegar and mix a dressing of the vinegar and 
a little less than Yl lb. Keen’s mustard, 1 teaspoon tumeric, 3 small 
cups brown sugar, 1 Yl cups flour. When boiled pour over pickles 
and bottle. M. Wright. 
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PICKLES and RELISHES —Continued 


RED PEPPER RELISH 


Remove seeds from 12 red, sweet peppers; cut in shreds, very fine 
with scissors; put into cold water and let scald. Drain off water 
and add two lemons cut in quarters, taking out seeds; add sufficient 
malt vinegar to cover all; let boil half an hour then add 1 Yl lbs. 
white sugar; boil until thick. Take out lemon, scrape out pulp. Put 
in small red pepper relish jars, as it does not keep well when opened. 

H.E.B. 


HEINZ RELISH 


8 Pounds of Green Tomatoes 
2 Heads of Celery - Good Size 
Put through mincer. 

6 Cups of White Vinegar 
I Dessertspoon Celery Seed 
Boil from one-half to one hour. 


2 Dessertspoons of Salt 
8 Large Onions 

3 Red Peppers - sweet 

3 Dessertspoons Mustard Seed 

4 Cups of Brown Sugar 

Angela Lane. 


SWEET CHUTNEY PICKLE 

1 Lb. Apples - sour - sliced thin 2 Large Onions 
1 Lb. Tomatoes - Ripe - Peeled - 1 Teaspoon Cinnamon 

(or 1 can) 1 Teaspoon Allspice 

Yt Lb. Seeded Raisins Malt vinegar to taste. 

1 Lb. Brown Sugar Boil 15 minutes. 

K. Meikle. 

WATERMELON PICKLE 

2 Cups brown Sugar 2 Tablespoons Pickling Spice 

3 Pounds Watermelon (in a bag) 

I /2 Cups Cider Vinegar 

Cut melon in pieces and put in salt water (weak brine) over night. 
Drain and boil until quite tender, in fresh water. Drain and add 
vinegar and spices and boil till tender. Vera Dougall. 


TOMATO MARMALADE 

6 Pounds Ripe Tomatoes 6 Pounds White Sugar 

6 Lemons 


Scald and skin tomatoes, and cut up. Slice lemons, removing all 
pith, and cut in thin pieces. Boil altogether until the lemon 
rind is soft, then add sugar and boil twenty to thirty minutes. 
Skim at intervals. H. M. Dilling 


30 Ripe Tomatoes 
6 Onions 
6 Red Peppers 
6 Large Peaches 
6 Large Pears 
Boil 2 hours. 


PEACH PICKLES 

4 Cups Granulated Sugar 
2 Tablespoons Salt 

1 Quart White Vinegar 

2 Teaspoons each of mace, cinna¬ 

mon and cloves (tied in bag) 

Mrs. B. Boreham 
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PICKLES and RELISHES-CW,nue</ 

GRAPE CATSUP 

5 lbs. Blue Concord Grapes 1 tbsp. Cloves 

2/2 lbs. White Sugar 1 tbsp. Allspice 

1 Pint Vinegar 1 tbsp. Salt 

1 tbsp. Cinnamon 

Boil the grapes and press through the colander, add the vinegar, 
sugar and spices and boil until thick. 

FRUIT TOMATO SAUCE 

30 Ripe Tomatoes 8 Peaches 

6 Good sized Onions 8 Pears 

3 Green Peppers 

Chop all fine and add 3 l / 2 cups sugar (white) 

2 Tablespoons Salt / 2 Box whole mixed spice tied in a 

1 Quart Vinegar cheese cloth bag. 

Boil two hours and bottle hot. OUve Ritchie 

CHOW-CHOW 

1 Can of Tomatoes 1 Teaspoon Pepper 

6 Large Onions, cut up small 1 Teaspoon Celery Seed 

1 Head Celery, chopped fine 2 Tablespoons Pickle Spice in bag 

1 Cup Brown Sugar 1 Pint Vinegar 

2 Teaspoons Salt 

Boil gently together one hour, or until thick. 

Madeline Carrol 

SPICED PEARS 

1 Lb. Fancy Dried Pears Cup Brown Sugar 

Cold Water Juice and rind of 1 lemon 

Whole Cloves Water 

1 y 2 Cups Boiling Water 

Wash pears. Soak in cold water overnight. Drain well. Stick 4 
whole cloves in each half. Place in a Dutch oven or heavy-bottomed 
pan. Dissolve sugar in boiling water and pour over pears. Add 
enough water to cover pears. Cover. Simmer gently, basting 
occasionally until tender. 

SPICED BLACKBERRIES 

8 lbs. blackberries, 3J/2 lbs. brown sugar, 2 cups vinegar, 3 tea¬ 
spoons whole cloves, 3 teaspoons cinnamon, 3 teaspoons allspice, 3 
teaspoons nutmeg, 3 teaspoons ginger. Put berries in kettle with 
sugar and vinegar. Tie spices in bag and let stand 4 hours. Place 
pan on fire, bring to a boil and let simmer for 1 5 minutes. Skim 
fruit and place on platter. While juice cooks to half, pack 
berries, pour over syrup. 
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Sperry Corset 
Shop 

If you feel your figure is in 
danger of developing an “oc¬ 
cupational” look let us sug¬ 
gest the correct fitting and 
style which will restore your 
heritage of grace, vigor and 
ryhthmic beauty of form 
which typifies the youth and 
which may be attained and 
kept by wise women through 
every age. 


SPERRY prices 


We cater to every size of 
purse without sacrifice of 
style. 

449 PORTAGE AVE. 
Phone 27 288 


Photo Engravings 


Designs and Commercial 
Photographs to illustrate 

Catalogs 

Year Books 
Newspapers 
Magazines 

Letterheads 

Cartons 

anything and everything 
that is printed. In one 
color or many. 

Electrotypes - Nickeltypes 
Stereotypes 
Wax Engravings 


When Preserving Use 

IMPERIAL 

PARAWAX 

SURE and PURE 

imperial Gil Limited 
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■: JAMS and JELLIES : • 


GREEN TOMATO MARMALADE 

4 Lbs. Green Tomatoes 4 Lbs. Sugar 

3 Lemons l / 2 Lb. Walnuts 

Wash and chop tomatoes fine. Add sugar and let stand all night. 
Cut the lemons fine and add when the tomatoes are put on to boil. 
Cook until thick and add broken walnuts five minutes before remov¬ 
ing from the fire. Pour into bottles and seal. 

APRICOT CONSERVE 

3 Lbs. Apricots, fresh or dried !4 Lb. Almonds 

1 Pineapple (or 1 tin Pineapple) 1 Lemon 

5 Cups Sugar 

Cook together slowly. If dried apricots are used, soak over night. 
Add lemon juice and nuts just before taking off stove. 

Reita Ovas 

PEACH JAM 

12 Peaches peeled and sliced 
6 Oranges put through grinder (skin 
and all) 

3 Lbs. Sugar 

Let stand over night. Boil until thick enough for jam. 

Olive Ritchie 


ORANGE MARMALADE 

12 Sweet Oranges 
6 Lemons 
2 Grapefruit 

Shave very fine across the grain and weigh. To each pound of fruit 
add 3 pints of water. Let stand 24 hours (or over night). Boil 30 
minutes very fast and constantly. Then let stand 24 hours. Now 
weigh again and to each pound of fruit add 1 Ya, lbs. of white sugar. 
Boil fast 40 minutes or until it jellies. 

Vera Dougall 

MARMALADE 

6 Pears 2 Oranges 

6 Peaches 1 Lemon 

6 Apples 

Cut oranges and lemon fine as for marmalade. Cover with hot 
water, let stand over night. In morning add other fruit — cup for 
cup of fruit and sugar. Boil slowly until clear,' 
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JAMS and JELLIES— Continued 
BLACK CURRANT JAM 

Take equal quantities of berries and sugar and let them stand 24 
hours in a basin, one layer of berries and next of sugar. 

Take some red currant juice and boil it up, then put in berries and 
sugar. Bring to boil and boil 15 to 20 minutes. Cover while hot. 

RED CURRANT JELLY 

Put 7 lbs. currants in pan with sufficient water to peep through 
(not cover) berries. 

Let boil gently for % of an hour, stirring frequently. Strain through 
jelly bag. Put 1 cup of sugar to one cup of juice. Boil 20 to 30 
minutes when sugar is melted. 

APRICOT GINGER PRESERVE 

V/t lbs. fancy Dried Apricots 2/i cups Sugar 

Juice and grated rind of 1 Lemon Z\ lb. crystallized Ginger, shredded 

Water to cover, about 1 quart 

Wash apricots and drain. Put through chopper (coarse knife). 
Soak in water overnight. Simmer gently until tender. Add: lemon, 
sugar and ginger. Cook gently for about 30 minutes or until it is 
thick. 

RHUBARB JAM 

Wipe rhubarb with a damp cloth and cut into pieces about an inch. 
To 1 pound of fruit put 1 lb. of sugar, and to 3 lbs. of fruit put 
1 pound of ginger. 

Soak all together for 3 days, then strain off juice and boil for half 
an hour. 

Add fruit and boil for of an hour or till it looks ready. 

Add few drops of lemon and leave in pot for half an hour. 

Pour into jars and cover while hot. 

PEACH CONSERVE 

3 pounds of Peaches Zi pound of Walnuts - good 

1 pound of Raisins measure. 

3 large Oranges - rind and juice 

Cut in small pieces, mix (except the nuts) and use pound for pound 
with sugar. Boil for one hour or more until it thickens. Put the 
nuts in just before taking off the stove. 

NOTE: This conserve is also good when made with plums instead 
of peaches. 
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JAMS and JELLIES— Continued 
LEMON JELLY 

Rind of 3 lemons, juice strained into pint measure, fill up with water 
and I pint of water; 6 oz. granulated sugar, 3 cloves, I inch cin¬ 
namon stick, whites and shells of two eggs, 2 oz. powdered gelatine. 
Put above into preserving pan and whisk till frothy. Boil up to top 
of pan, allow to stand for 5 minutes; boil up second time, stand I 0 
minutes or until it settles. Strain through heated cheese cloth till 
clear. Turn into wetted mould when nearly cold, or into small in¬ 
dividual moulds. 

Adelaide Linklater 

RHUBARB AND PINEAPPLE MARMALADE 

Equal quantities of rhubarb and pineapple. Slice pineapple very 
thin and in small pieces. Remove core. Add half the quantity of 
sugar. Simmer until tender. Peel rhubarb and cut in small pieces. 
Add equal quantity of sugar. Allow to stand over night. Boil two 
together for twenty minutes. 

GOOSEBERRY JELLY 

To 4 pts. of gooseberries give 3 pts. of water (always 1 pt. less water 
than gooseberries). Boil to a mash, then strain through a jelly bag 
(never squeeze). Next day put 1 lb. of crystallized sugar to 1 pt. 
of juice. Boil half an hour (or till it jellies on a plate). Flavor with 
essence of lemon if liked. One stick of rhubarb added to the goose¬ 
berries draws out the flavor. Make early in July. 

BLACK CURRANT JELLY 

Put berries into pan with enough water to cover. Boil to a mash 
and strain through jelly bag. To 1 lb. of sugar add one large 
breakfast cup of juice. Bring to boil when sugar is melted. Boil 
5 minutes. 

STRAWBERRY JAM 

5 cups of strawberries hulled. 

Pour kettle of boiling water over them and drain at once. Put in 
kettle with 3 cups of granulated sugar and boil for 5 minutes. 
Add two more cups of sugar and boil for another 5 minutes. 
Let stand over night and bottle and seal next day. 

Mrs. A. M. Geddes 

PLUM CONSERVE WITH HONEY 

5 lbs. greengages; 4]/2 lbs. honey; 1 lb. sugar; 24 lb- walnuts; 
1 34 lbs. raisins; 10 oranges, pulp and grated rind. 

Stone and prepare the greengages, prepare the oranges, chop 
walnuts and raisins. Melt the sugar and the honey together, add 
the fruit and raisins but not the nuts. Cook quickly until thick, add 
nuts and bottle immediately. 

Mrs. R. F. McWilliams 
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nr GOLDEX 
Drain Pipe 
Gleaner 

O AT ALL GOOD 

aOC stores 


EAT and ENJOY 

PALM Id CREAM 

“The Cream of Them All” 

Manufactured by 

Palm Dairies Ltd. 

Logan and Brighton 

“Ice Cream for All Occasions” 



JffaBfjton Ureas $c Ifat £Ijap 

"One of a Kind " 

FROCKS, SWAGGERS, HATS 

• • 

" You need not spend a 

fortune to be fashionable" 


Scott-Bathgate 

Company, Limited 

% 

Phone 23 982 

307 PORTAGE AVE. 

Opposite Eaton’s WIXNI PEG 


WINNIPEG and VANCOUVER 



Compliments of 

'I 1 


Peerless Carbon & Ribbon Co. 

of Manitoba Ltd. 

CARBON PAPERS 

TYPEWRITER RIBBONS 

STAMP PADS 

Duplicator Stencils and Supplies 

of Winnipeg, Limited. 


216 Bannatyne Ave. 

PHONE 24104 



Empire Brass Mfg. 

CO. LIMITED 

Plumbing and Heating Supplies 
of all Kinds 

74 Princess Street, 
WINNIPEG, 

Canada 


WINNIPEG'S FINEST 

TAILORS - FURRIERS 

Phone 37 061 

3*ort Sarry 

DYERS & CLEANERS Limited 

W. E. Thurber, President 
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■: candy : • 


WALNUT MOLASSES CANDY 

1 Cup “Domolco” Molasses 1 Tablespoon Butter 

1 Cup Brown Sugar 2 Cups Walnut Kernels 

1 Tablespoon Vinegar 

Mix molasses, sugar, butter and vinegar. Stir over fire until sugar 
is dissolved, and boil without stirring until mixture hardens when 

dropped in ice water. Grease deep square pan with butter-fill 

nearly full with walnut kernels, pour over the molasses candy, 
and cool. 

CHOCOLATE CARAMELS 

Y 4 Pound Chocolate 1 Pound Brown Sugar 

*4 “Domolco” Molasses 2 Tablespoons Butter 

4 Tablespoons Condensed Milk 1 Teaspoon Vanilla 
4 Tablespoons Water 

Put all the ingredients in a saucepan—heat and stir until the sugar 
is thoroughly dissolved—then boil until the mixture hardens when 
dropped into cold water. Try the mixture every few minutes by 
dropping in ice water; if it hardens quickly, take it from the fire. 
Turn into a buttered pan—when partly cool, mark with dull knife. 
Cool, and then break into caramels. 

TOFFEE 

2 Cups $rown Sugar 1 Tin “Eagle Brand” Condensed 

1 Cup Butter Milk 

5 Tablespoons Corn Syrup '/z Teaspoon Vanilla 

Put all in deep pot on stove. Boil gently, stirring constantly until 
it reaches the hard ball stage, (45 to 60 minutes). Add flavoring 
and pour without beating into a buttered pan. When partly set, 
mark in squares. 

D. Schweiden. 

TURKISH DELIGHT 

1 Packet Gelatine (both envelopes) 1 '/ 2 Cups Boiling Water 

2 Lbs. Granulated Sugar Vanilla Flavor and Coloring 

1 Cup Cold Water and 

Soak gelatine in cold water, then add boiling water and dissolve 
thoroughly. Add sugar slowly and bring to boil - be careful it 
does not boil over or bum - boil 8 minutes, stirring all the time. 
Add flavoring and coloring, then pour into a buttered pan. Allow 
to get quite firm, then cut into squares and roll in fruit sugar. This 
makes 3 lbs. 

, K. Ball. 
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E. D. SMITH & SONS 


PRESERVES 


The distinguishing feature of SMITH’S JAMS 
and JELLIES is that they are made from luscious 
tree or vine fully ripened fruit, made possible 
by the fact that the Factory is right in the centre 
of their own orchards. Fruit is taken from the 
tree to the preserving pans. Use and enjoy 
SMITH’S Jams, Jellies, Orange Marmalade and 
Tomato Catsup. 

♦♦ 


E. D. SMITH & SONS 

WINONA, ONTARIO 


PREPARE FOR THE FUTURE 

A logical view of the use and value 
of well-planned « 

LIFE INSURANCE 


The future, stripped of our hopes, desires and ambitions, 
holds little for us but uncertainty. To prepare adequately 
for future comfort and freedom from financial worries, 
life insurance, properly applied, is essential. 

Yet no two women may have exactly the same problems, 
needs or desires. One may have dependents to provide 
for; another may wish to have a retiring income; another 
to see her children safely through college. 

The Great-West Life plan of Individualized Insurance 
built to your own needs will guarantee that your plans for 
the future will be carried out. 

THE GREAT-WEST LIFE ASSURANCE COMPANY 

Head Office : Winnipeg, Canada 








THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


CAN D Y —Continued 


DATE BARS 

2 Eggs y 4 Teaspoon Salt 

1 Cup Sugar 1 Cup Broken Nut Meats 

1 Cup Flour 1 Lb. Dates stoned and quartered 

I Teaspoon Baking Powder 

Will keep for days. 

Beat egg yolks and whites separately. Add sugar to egg yolks and 
beat to a cream; sift flour, salt and baking powder together, add 
alternately with egg whites to yolk mixture, add nut meats and 
dates and bake in shallow baking tin in a moderate oven about 
30 minutes. While still warm cut in 1 inch bars, roll in powdered 
(fruit) sugar. Marguerite Boutell 

MARSHMALLOW DE LUXE 

Cut Paulin’s Marshmallows into quarters. Place each quarter in 
a date, dip in meringue and roll in cocoanut. Brown in oven. 


PEANUT BUTTER FUDGE 

l'/2 Cups White Sugar 2 Tablespoons Butter 

3 / 4 Cup Brown Sugar 4 Tablespoons Peanut Butter 

1 Large Tablespoon Corn Syrup Pinch of Salt 

2/3 Cup Milk 

Cook sugar, syrup, salt and milk until it forms a soft ball in cold 
water, add butter and peanut butter, beat until creamy. 

J. Dalgleish. 

CHOCOLATE FUDGE 

2 Cups Brown Sugar Yi Cup Butter 

2 Cups White Sugar 2 Squares Chocolate 

1 Cup Milk 1 Teaspoon Vanilla Flavoring 

Vi Cup Corn Syrup 

Boil ten minutes or until forming firm ball. Beat until firm. Add 
chopped nuts if desired. Pour into greased pan. 

L. Young. 

DIVINITY FUDGE 

3 Cups Sugar 
Yi Cup Cold Water 
2/3 Cup Corn Syrup 

Boil until drop hardens in cold water then pour over 2 egg whites 
beaten stiff, add nuts and vanilla, continue beating until creamy. 

Madge Cuddy. 

STUFFED DATES 

Select fairly large dates and remove stones. Fill with ordinary 
butter icing which has been flavored. Place half walnut in centre 
and allow to harden. 
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When You Entertain 
Telephone the 


Picardy Hostess 

37 082 


WEDDING CAKES 
BIRTHDAY CAKES 
DAINTY 
SANDWICHES 
WAFERS and 
BON BONS 
ICE CREAM 


Two Tasty Suggestions 
for Sandwiches - - 

THE BARCELONA 

V2 pound cottage cheese 4 tablespoons chili sauce 

Dash Worcestershire sauce SpeirS Parnell Whole Wheat 
Bread 

Moisten the cheese with the chili sauce, add the Worcester¬ 
shire sauce and use as filling for sandwiches of buttered Speirs 
Parnell Whole Wheat Bread. Minced olives may be added to the 
filling if desired. 

THE PARISIAN 

3 ounces cream cheese 2 tablespoons heavy cream 

1 teaspoon mustard 1 teaspoon anchovy paste 

Mix ingredients to a smooth paste and spread thinly on Speirs 
Parnell Bread. 

Ask. our salesman or phone for our Sandwich Booklet containing 
59 other suggestions. 

SPEIRS P/IRNELL 

BAKING CO. LIMITED 

Feedin g a City since 1882" 


We appreciate the 
Goodwill of the 
Members of 

Commercial Girls’ 
Club 



Established 1910 

449 Portage Avenue 
Winnipeg 







THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


■: TEA and BRIDGE DISHES : • 


BRIDGE CLUB RAISIN SANDWICH 

6 Hard cooked Eggs chopped fine 2 This. Chili Sauce 
Ya Tsp. Paprika 2 This. Sweet Pickles, chopped 

2 This, chopped Celery 3 A Cup thick Mayonnaise 

lYi Tsp. Salt 1 Cup puffed Raisins chopped 

1 This. Chopped Onion fine 

Mix until well blended. Spread on buttered slices of graham bread. 

Olive Ritchie 

CHEESE STICKS 

Cut bread in half lengthwise. Spread thinly with butter. Sprinkle 
with grated cheese seasoned with salt and cayenne, then bake until 
delicately browned. 

Edith Morris 

DEVILED HAM TOASTIES 

Yz Cup Milk 1 Small can (2% ounce) 

1 Yi Tablespoons Flour deviled ham 

1 Tablespoon Butter 12 Slices of Buttered Bread 

Melt the butter, add the flour and mix to a smooth paste. Add milk 
gradually and cook until thickened, stirring constantly. Add deviled 
ham and blend thoroughly. Cool and spread between buttered 
slices of bread. Cut in halves and saute in butter until golden 
brown. Serve very hot. Recipe makes twelve sandwiches. 

Florence E. Rice 

CHEESE DREAMS 

1 Cup Flour 1 Pkg. Cheese 

Yi Cup Butter 

Rubbed together, as for making pie paste; roll thin, cut to shape, 
put a dab of jam or jelly on one half and turn over; bake. 

Mrs. J. H. Sherk 

VALENTINE CLUB SANDWICHES 

2 Cups Flour 2/3 Cup Tomato Juice 

3 Tsp. Baking Powder Inch squares of Cheese cut 

Yi Tsp. Salt thin 

3 Tbsp. Shortening Thin strips of Side Bacon 

Mix and sift dry ingredients. Cut in shortening, using knife - reduc¬ 
ing fat to small particles. Mix lightly with tomato juice. Turn out 
the dough on a floured board and knead lightly for 1 0 seconds. 
Roll to % inch thickness, cut out with small size cutter. Place 
rounds together with a slice of cheese between. Bind the edges of 
each biscuit sandwich with strips of side bacon, just long enough 
to go around. Fasten with a toothpick. Bake in a hot oven (450°) 

1 2 to 1 5 minutes. 

Lillian McDiarmid 
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EASY TO PREPARE 

AND GOOD TO EAT! 

A double boiler - some boiling water - a cupful 
of Red River Cereal - a pinch of salt - and presto, 
you’ve got one of the finest breakfast dishes you’ve 
ever tasted. It’s appetising and full flavored. Your 
doctor will nod his head in approval too, for Red 
River Cereal combines nutritive properties with 
nature’s mild regulators - cracked wheat, cracked 
rye and whole flax. 


RED RIVER CEREAL 

A PRODUCT OF MAPLE LEAF MILLING CO., LIMITED 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


TEA and BRIDGE DISHES— Continued 
SANDWICH SUGGESTIONS 

Lobster mashed to a paste, seasoned with salt, pepper, lemon juice, 
and moistened with salad dressing. 

Deviled ham, mashed hard-boiled egg, seasoned with Chili sauce 
or tomato catsup, and moistened with salad dressing. 

Cheese, mashed, mixed with chopped salted almonds, moistened 
with salad dressing. 

Nutbread spread with cream cheese. 

Minced chicken and finely shredded almonds with salad dressing 
or cream. 

Flaked crab meat, shredded celery, seasonings and salad dressing. 
Finely chopped cooked meat, with mustard mixed with softened 
butter. 

Chopped chicken, chopped olives and salad dressing. 

Mashed tuna with minced celery and salad dressing. 

Cream cheese mixed with India Relish. 

Chopped preserved ginger, chopped nuts and orange juice to 
moisten. 

SAVOURY SANDWICH FILLINGS 

Pounded nuts and thin slices of banana are very good with a sprinkl¬ 
ing of salt. 

A delicious filling can be made with crushed bananas and red 
currant jelly. 

Finely chopped olives and cream cheese, with a dash of cayenne. 
Pounded pickled walnuts and cheese prove an excellent mixture. 
Pickled walnuts alone are quite good. They should be pounded, 
and a thin filling used. 

Lillian McDiarmid 

SARDINE SANDWICHES 

Remove skin and bones from sardines, (6); pound in a mortar with 
six hard-boiled eggs and three tablespoons of butter, season to taste 
with paprika and lemon juice, and press through a fine sieve. Spread 
on white or brown bread. 

Madeline Carrol 

HOT ROLL SANDWICHES 

*4 lb. chipped beef. Put through meat grinder. Strain can of 
tomatoes and add juice to above. Put in frying pan and simmer 
for 1 labours. Take from stove and stir in one cup grated cheese 
while hot. Add something for seasoning, pepper, chili sauce, etc. 
Split finger rolls, butter both halves and spread mixture on gen¬ 
erously. Heat in oven and serve piping hot. 

LOBSTER SANDWICH 

Chop the meat of the lobster fine; add the soft parts. Season with 
tabasco sauce, lemon juice and oil, and spread upon lightly buttered 
bread cut for sandwiches. Madeline Carrol 
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OUR NEW 1934 

Guaranteed = - 

Permanent Waves 



Combination Spiral or Croquignole 
J.OO to $J.OO 

Shampoo and Finger Wave 50c 
Ask Us About Our 

PAY-AS-YOU-WEAR PLAN 

Our new machine guarantees you perfection 
and is cool and comfortable. 


PARIS HAIRDRESSING 

Paris Building 
Phone 91 142 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


TEA and BRIDGE DISHES —Continued 

DEVILED CHEESE SANDWICHES 

2 Tablespoons evaporated milk V* Teaspoon Worcestershire 

or cream Sauce 

Zz Cup grated Cheese 8 Slices White bread 

3 Tablespoons Deviled Ham 

Mix the cheese, ham, evaporated milk and Worcestershire Sauce to 
a smooth paste. Spread between thin buttered slices of bread. Time 
in combining, 1 0 minutes. Recipe makes eight sandwiches. 

Florence E. Rice 

FRENCH TOASTED CHEESE SANDWICHES 

8 Slices Bread, buttered 1 Egg 

4 Large slices Cheese Z\ Teaspoon Salt 

French mustard % Cup Milk 

Place a slice of cheese between two slices of buttered bread and 
spread lightly with French mustard. Beat egg and add milk and 
salt. Dip sandwiches in this mixture and fry on both sides in heated 
buttered frying pan until nicely browned. 

B. G. Oke 

MARSHMALLOW LOAF 

20 Marshmallows cut in squares 15 Crushed Graham Wafers 
1 Zz Cups Chopped Dates Zz Tin Condensed Milk (18c size) 

1 Zz Cups Chopped Walnuts 

Mix together. Roll a few extra Graham Wafers on wax paper, 
then roll mixture on this and leave in wax paper in cool place for at 
least a day. 

Greta Scott 

TOASTED SAUSAGE ROLLED SANDWICHES 

Get 1 tin Sausage, and cut each sausage in four strips. Use fresh 
bread, cut thin and remove crusts. Roll strip of sausage, with 
mustard applied, in buttered bread and fasten with toothpick. 
Toast in oven. (Tinned sausage necessary). 

Louise Gow 

PRUNES EN SURPRISE 

Soak large size prunes overnight (water will do, but brandy will 
help the party on!) Steam them next morning until tender, then 
slit down the sides and remove stones. Crumble a little gorgonzola 
or roquefort cheese, add some chopped olives and a dash of paprika, 
a hint of cayenne and enough thick mayonnaise to make the cheese 
a soft and creamy consistency. Fill the prunes with the cheese paste 
and serve heaped up in glass bowls. 

SAVOURY SANDWICH FILLING 

Try a chopped raisin and pounded nut mixture, with cream instead 
of butter. Thin slices of good, brown bread should be spread with 
cream. Two tablespoonfuls of raisins to one of nuts are good pro¬ 
portions. The mixture is improved by a sprinkling of lemon juice. 






oaisssn 

QUALITY 

TtlcUftciQ 



WASHERS 

r 
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III Iff Vh^s 

World Leadership 
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MAYTAG Superiority 


ft-JK 

i '"win 

MILLIONS of women now owning 
[ MAYTAGS first availed them- 

) selves of the opportunity to have it 

demonstrated, FREE of charge, with¬ 
out obligation, in their homes. 

V \ 

Why not take advantage of this 
opportunity now? 

D H 

Phone 37 184 - 37185 

The Maytag Co., Ltd. 

723 Portage Ave. 


Smart Quality 


Compliments of 

Clothes 


C.C. WAKEFIELD 

& Co. Limited 

For Men and Women 

on 


♦♦ 

EASY TERMS 


Makers of the famous 

“CASTROL” Motor Oils 

— 


♦♦ 

Martin & Co. 

EASY PAYMENTS LTD. 

2nd Floor Winnipeg Piano Bldg. 
Portage at Hargrave 


505 Confederation Life Building 
WINNIPEG, MANITOBA 

Head Office: London, England 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


TEA and BRIDGE DISHES —Continued 


A “Spread Your Own” Party 

On a tray arrange uniform small dishes of sandwich fillings. On a 
second tray put slices of bread, assorted crackers, potato chips, etc., 
on which each guest may spread the filling desired. 

In a divided appetizer dish or a tray of small dishes put an assort¬ 
ment of salted nuts, gherkins, ripe and green olives, etc. With 
them serve slices of bread and butter, or bread and butter fingers. 

SALAD SANDWICH LOAF 

Remove all the crusts from a loaf of bread. Cut it in four length¬ 
wise slices. Spread each with butter, then with sandwich filling, 
using fillings which harmonize in flavor or color, or all the fillings 
might be chicken salad. Pile up in the shape of the original loaf and 
frost all over with a smooth paste of cream or cottage cheese mixed 
with salad dressing. Broken nut meats may be sprinkled over it. 


SHRIMP, CELERY AND EGG SANDWICHES 

Wash, drain and clean one tin dry packed shrimps. Finely chop, 
measure and combine with half their bulk of chopped celery. For 
each cup of mixture allow 1 hard-boiled egg finely chopped. Season 
with salt, paprika and moisten with mayonnaise dressing or cooked 
salad dressing. Spread thin slices of white bread with the mixture, 
spread an equal number with mayonnaise dressing, cover with 
lettuce leaf, put together in pairs. Press the edges, trim off crusts, 
cut in narrow strips. 

M. Walker 


BRIDGE DISH 

1 Tin Chicken Haddie 
1 Small Tin Pimento 
1 Can Peas 
1 Hard Boiled Egg 

In the top of double boiler, make white sauce of the milk, flour and 
butter. Add the chicken haddie, the can of peas and the pimento 
which has been chopped finely, then the cold boiled egg, which has 
been diced. Salt and pepper to taste. Serve in pattie shells, which 
have been previously heated. This makes enough for 8 people. 
We find it much better to make this filling and let it stand, then 
reheat before serving. We think it improves the taste. 

Madeline Carrol 


2 Vi Cups Milk 

3 Tablespoons Flour 
Butter, Salt and Pepper 






MILADPS 

The House of Ladies’ Quality Apparel 

Always the Latest Styles and Materials in Dresses, Coats, 
Swagger and Tailored Suits. 

332 Portage Ave. AT MODERATE PRICES Phone 24 205 



Better Quality for Less Money 

WHOLESALE TO YOU 

Watches Diamonds 

COMPARE - - THEN BUY 

McKinney & Co. Ltd. 

247 NOTRE DAME AVE. 

2 door, west of St. Charles Hotel 


Harlbornurih 

Smith Street, Winnipeg 

220 Rooms with Bath 

Special Ladies’ Luncheon, 35c 
Served on Mezzanine Floor 
Best Business Men’s Luncheon 
in Town, 50c 

TRY OUR COFFEE SHOPPE 
Plate Lunch, 40c 

We cater to functions of all kinds 
Phone 96 411 F. J. Fall, Mgr. 



GROSVENOR TAXI 

• * 


With the Compliments of Your 

Watkin’s Dealer 

Phone 42 871 

• • 


VANILLA 
and SPICES 

Largest Fleet of Cars in South 
Winnipeg 


— Telephone 95 911 — 



We carry a Full Line of - - 

BUSINESS & SEMI-FORMAL 

DRESSES 


Compliments of 

Bridgman’s 

Hardware 

S5r deferred payments 


KING’S LTD. 

396 Portage Avenue 


619 Portage Avenue 

Phone 34 781 



EVERY MONTH A HOLIDAY - - WITH PAY 

Do you want $50. $75 or $100 a month at age 55. There is a sure 
and easy way. Write or phone for details. No obligation. 

A. J. BURES, The Monarch Life Assurance Company, Phone ig? 
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TEA and BRIDGE DISHES— Continued 
SMALL VIENNA ROLLS 

Take half a pound of plain flour, /x ounce butter, a good pinch 
of salt, I teaspoonful baking powder and enough milk to make a 
soft dough. 

Sift the flour and salt into a basin, then rub in the butter, until it is 
as fine as breadcrumbs. Then sift in baking powder, and mix 
thoroughly, pour the milk in gradually and mix with fingers until 
you have a nice dough. 

Turn onto a well floured baking-board and shape dough into 
six little rolls. Heat a baking tin, place rolls on it then sprinkle 
with flour and bake in a hot oven for 1 2 to 15 minutes. 

For a larger quantity double the recipe. 

A. Linklater. 

SANDWICH FILLING 

4 Eggs 1 small tin Pimento 

Vi pound grated cheese 1 Tablespoon Flour 

2 green peppers; Vi Cup of Butter 

1 cup Sugar 1 Cup of White Vinegar 

3 Teaspoons Mustard 1 Teaspoon of Salt 

Vi Grated Onion 

Mix and cook in double boiler until thick. Put peppers and pimen¬ 
to through chopper. Will keep for some time in ice box. 

Angela Lane 

TOMATO AND CAVIAR 

Slice of tomato then caviar. Add lemon juice, eggs riced, and 
garnish with chopped beets and parsley. 

UNCOOKED BRIDGE DAINTIES 

15 Glace Cherries 

1 Cup Cocoanut 

2 Cups Walnuts 

Put above ingredients through food chopper. Add enough well 
beaten egg, about 1 tablespoon, to form mixture into balls and 
roll in fruit sugar. 

Olive Nairn 

WALDORF SALAD 

Mix equal parts of apples pared and cut into small cubes, celery 
sliced in thin circles, and English walnuts cut fine. Season with 
salt and moisten with mayonnaise. Serve on lettuce garnished 
with whipped cream and halves of English walnuts or pecans. 

This Space Donated by a Friend—B.A.O. 
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Your Health 


OUR health depends on 
the food you eat. Neg¬ 
ligence in selecting 

food for yourself and 

family may be the 
cause of illness. 

Most consumers insist on 
government inspected meats 
to avoid eating meat from tu¬ 
bercular animals. If it is dan¬ 
gerous to eat meat from 

tubercular animals, then it is 
doubly dangerous to drink milk 
from tubercular animals. 

Sundale milk, cream, cottage 
cheese and buttermilk are safe 
perfect foods, made only from 
milk from cows free from tuber¬ 
culosis and other diseases. Why 
gamble with your health when 
these perfect dairy products 
cost no more than the poorest 
quality? Compare Sundale Vis- 
colized milk with the best milk 
from any other dairy, and if you 
don’t think Sundale is the best 
we will cheerfully refund the 
purchase price. 


Sundale Cream is perfect cream, 
made from the best milk obtain¬ 
able, in a clean sanitary plant 
operated by men who produce 
the quality regardless of cost. 

Sundale whipping cream whips 
in a few minutes and has a de¬ 
lightful fresh taste. There is 
no need to use ordinary cream 
and milk when Sundale costs no 
more. Also you have the satis¬ 
faction of knowing Sundale milk 
and cream come only from cows 
free from tuberculosis or other 
diseases. 

PIGGLY WIGGLY 

( Canadian ) Ltd. 


(Emnpltntmis 







THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


TEA and BRIDGE DISHES — Continued 
GINGER ALE SALAD 

l A Cup diced Canned Pineapple Vi Cup Cold Water 
% Cup chopped Grapefruit pulp 1 Cup Ginger Ale 
1/3 Cup Blanched shredded A few Grains Salt 

Almonds A few grains Paprika 

!4 Cup Seeded Malaga Grapes Lettuce 

2 Tablespoons Granulated Gelatine Mayonnaise 
Soak Gelatine in cold water for five minutes. Dissolve it over 
hot water. Add Z 4 cup ginger ale. Combine the fruits, nuts, salt 
and pepper, and add remainder % cup ginger ale. Add Gelatine 
mixture, stir thoroughly, and pour into individual moulds which 
have been dipped in and out of cold water. Chill thoroughly, 
unmould, serve on lettuce leaves, and garnish with mayonnaise. 
Serves 6 to 8. Wilma C. Anderson. 

COCOANUT BELLES 
1/3. Cup Crisco (or butter) Vi Teaspoon Salt 

1 Cup Sugar Vi Teaspoon Vanilla 

2 Eggs (Save 1 white) Vi Teaspoon Lemon Juice 

1 Vi Cups Flour 2 Tablespoons Milk 

1 Teaspoon Baking Powder 

Mix butter, sugar and eggs thoroughly, sift in dry ingredients and 
add flavors etc. Spread about 1 inch thick in buttered pan. 

Cocoanut Meringue: 

1 Egg White 1 Cup Brown Sugar 

Vi Teaspoon Vanilla 2/3 Cup shredded Cocoanut 

Beat egg white stiff, add sugar and flavoring—then stir in cocoanut 
and spread mixture over above recipe. Cook in moderate oven 
about 1 5 minutes. Penelope Gulland. 

PINEAPPLE and HAM SALAD 

1 Can Sliced Pineapple Vi Cup chopped Olives 

l U lb. Cooked Ham (minced) Vi Cup chopped Walnuts 

Place one slice of pineapple on lettuce leaf. Mix ham, olives and 
nuts. Cover pineapple with this mixture. Top this with salad, 
dressing and sprinkle with nuts. This will serve eight people. 

P.S.:—When mixing ham, olives and nuts add enough salad dress¬ 
ing to moisten. Margaret Ackland. 

FRUIT and MARSHMALLOW SALAD 

3 Oranges 3 Peaches (Canned or Fresh) 

3 Bananas 3 Pears (Canned or Fresh) 

Vi lb. Table Grapes Vi Pkg. Sliced Marshmallows 

Mix all the fruit, which has been sliced with marshmallows and 
moisten with salad dressing mixed with whipping cream. Top 
with whipped cream and garnish with chopped nuts and a cherry. 

Mrs. F. W. Bamford. 

This Space Donated by Friends:— S.G.; M.L.; C.L.; B.L; B.C.N. 
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A Dependable Flour ... 

Means Successful Results Everytime! 

• Use Quaker Flour and avoid expensive baking 
failures - - it is guaranteed to give perfect baking 
results, or your money back. 

Quaker Flour is made by the manufacturers of these 
other famous products 

Aunt Jemima Pancake Flour 
Quaker Oats Quaker Corn Flour 

Quaker Natural Bran Muffets 

Puffed Wheat and Puffed Rice 

••• Quaker Flour 

ALWAYS THE SAME - - ALWAYS THE BEST 

THE QUAKER OATS COMPANY, - - - SASKATOON 


Breen Motor Co. Ltd. 


DODGE AND DE SOTO CARS 


WOMEN WITH MONEY 

The woman with a bank account is the one who can 
afford the little luxuries that make life more 
enjoyable. With money in the bank she can 
face the future with confidence and hope. 

Th© Roybal Bank 
of Canada 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


The Business Women’s Bridge Party 


If business girls are to enjoy entertaining, it must not be at 
the cost of too much effort. Much depends upon the equipment at 
her disposal. A grill, waffle iron, sandwich toaster, a stove with 
an oven, an electric refrigerator, make it possible to serve most in¬ 
teresting refreshments with a minimum expenditure of time. 


Crab Meat or Tuna Patties 
Hot Buttered Biscuits Olives 

Warm Gingerbread Whipped Cream 

Coffee. 


Welsh Rarebit 

Toast Fingers Pickles 

Cookies Coffee After Dinner Mints 


Cold Sliced or Jellied Chicken 
Tomato Jelly Salad Thin Bread and Butter 

Ice Cream Wafers 

Coffee 


Bread and Butter Assorted Appetizers 

(Olives - Salted Nuts - Gherkins) 
Chocolate Cake Ice Cream 

Tea or Coffee 


Individual Strawberry Shortcakes 
(Made with rich biscuit dough) 
Coffee 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


THE BUSINESS WOMEN’S BRIDGE PARTY — Continued 

Salad Sandwich Loaf 
Pickles Olives 

Sherbet Cake 

Tea or Coffee 


Toasted Chicken Sandwiches 
Olives Stuffed Celery 

Cake Tea 


Cream of Tomato Soup 

Toast Fingers Celery 

Platter of Assorted Crackers and Cheese 
Candy Coffee 


Waffles Maple Syrup 

Fruit Salad Crackers 

Tea or Coffee 


Orange Toast 

Olives Pickles 

Cookies Sherbet Coffee 


Chicken or Oyster Patties 
Waldorf Salad Bread and Butter 

Ice Cream Coffee Cake 


Hot Cheese Biscuits Grape Jelly 

Fresh Strawberries Cream 

Cake Coffee 


BRIDGE TEAS ¥> Q A r T' , I_T\JiF A T'T , C' , C PORTAGE and 
LUNCHEONS DI\A 1 H W A1 1 O VAUGHAN 
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For 

Compliments 


Butter, Milk 

of 


or Cream 

Federal Grain 


Phone 29 600 

Limited 


V 

Standard Dairies 

GRAIN EXCHANGE 


LTD. 

696 McGEE STREET 

Winnipeg’s Newest 
Creamery 

\ _ 


Compliments of 

SURES BROS. LTD. 

246-8 McDermot Ave. - WINNIPEG 


L Their superior quality is evident 
before the bottle is openedl 

McLAREN'S 
INVINCIBLE 
. OUVESMBM8 
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THE COMMERCIAL GIRLS’ CLUB COOKERY BOOK 


THE BUSINESS WOMEN’S BRIDGE PARTY — Continued 

Toast, Crackers, Breads, with 
Tray of Assorted Sandwich Spreads 
Ice Cream Sandwich 
Tea or Coffee 


Chicken and Olive Sandwiches 
Pickles Celery 

Angel Cake with Whipped Cream combined with 
Fresh Fruit 
Tea or Coffee 


Celery - Olive - Nut Sandwiches 
Date Bread Cheese Sandwiches 
Baked Alaska 
Tea or Coffee 


Frozen Pineapple, Cheese Salad 
Buttered Tea Biscuits 
Cake Vanilla Ice Cream 

Hot Chocolate Sauce 
Tea or Coffee 


Chicken Salad 

Buttered Hot Rolls Cranberry Jelly 

Pineapple Sherbet 
Meringues 
Tea or Coffee 


Ham Turnovers 
Cabbage Salad 

Pickles Olives 

Cookies Fresh Fruit 

Tea or Coffee 
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THE BUSINESS WOMEN’S BRIDGE PARTY — Continued 

Oyster Stew 

Crackers Olives 

Salted Nuts 
Caramel Ice Cream 
Cookies Tea or Coffee 


Scrambled Eggs on Toast with Mushrooms 
Stuffed Celery Salted Crackers 

Hot Chocolate Cookies 


Fruit Cup 

(Grapefruit - Pineapple - White Cherries) 
Assorted Sandwiches 
Maple Nut Mousse 

Cookies Salted Nuts Tea or Coffee 


Patty Shells may be bought, ready to fill with creamed fish, 
chicken, oysters, etc. White Sauce made, kept in refrigerator, till 
ready to re-heat over hot water. 

Biscuits are made, put in a pan, then set in the ice box, or 
other cold place, till wanted, when fifteen minutes, (or less foil 
small ones) in a hot oven, will bake them. 

Welsh Rarebit, toasted sandwiches, scrambled eggs, etc. are 
prepared in a grill, at the table, and served at once. Waffles ar'e 
baked as eaten. Sandwiches to be toasted, are made in advance, 
then toasted as they are wanted. 

Sandwich fillings may be kept for days in covered jars in the 
ice box. 

Gertrude Dutton B. Sc. (H. Ec.) 

106 





TABLE OF WEIGHTS and MEASURES 


2 cups 


1 pt. 

4 


1 qt. 

2 

Butter (packed solidly) 

1 lb. 

3^2 “ 

Flour (pastry) . 

1 lb. 

2 

Granulated Sugar 

1 lb. 

2 

Fruit Sugar 

1 lb. 

2 % “ 

Icing Sugar 

1 lb. 

3^4 “ 

Brown Sugar 

1 lb. 

5J/ 2 “ 

Rolled Oats 

1 lb. 

2 /z “ 

Cornmeal . 

1 lb. 

1 3 /4 “ 

Rice 

1 lb. 

3J/2 “ 

Graham Flour . 

1 ,1b. 

4 

Coffee 

1 lb. 

8 Medium Eggs 

1 lb. 

1 Square 

Baker's Chocolate 

1 oz. 

3 tsp. 


1 tbsp. 

1 6 tsp. 


1 cup 

2 tbsp. Butter 

1 oz. 

2 tbsp. Granulated Sugar 

1 oz. 

2/l tbsp. Flour 

1 oz. 


TIME TABLE 
— Baking — 

Beef, per lb. . . . 15 mins, and I 5 mins, over 

Mutton, per lb. . 15 mins, and 1 5 mins, over 

Pork, per lb. ... 20 mins, and 20 mins, over' 

Veal, per lb. . . . 20 mins, and 20 mins, over 

— Boiling — 

20 to 25 minutes for each 1 pound according 
to the shape of the joint and kind of meat. 

For Custards—3 to 4 eggs to 1 pint of milk, 

I teaspoonful of vanilla to 1 quart 
milk. 

For Blanc Manges—2 tablespoons cornflour 
to 1 quart of milk. 

For Cakes — 1 Yl teaspoonfuls of baking 
powder to I quart flour, I teaspoon¬ 
ful soda to 1 pint sour milk. 
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COMPLIMENTS OF 

Melady, Sellers & Company, Ltd. 

614 Grain Exchange Building 
WINNIPEG 


Grain - Stocks Bonds 


Compliments of 

RINGKU’S DRUG STORES 

S. N. RINGER, Druggist 

STERLING DRUGS LTD., BROADWAY PHARMACY 

269 Portage Ave. 618 Broadway Ave. 

ELLICE PHARMACY - Ellice at Maryland 


















































You’ll Find It Pleasant 
to Shop in the EATON 

GROCERY PARLOR 


Third Floor, Hargrave 


Little tables are standing here and there 
among the colorful displays of delicious 
foodstuffs. You can sit comfortably at 
one of them and order your groceries in 
a restful unhurried atmosphere. A sales¬ 
person who knows her stock from an¬ 
chovies to zwieback, will be ready to 
make suggestions, if you wish, or to tell 
you about any of the different foods. 

There is such a variety of those foods! 
Besides needed staples from reliable 
branded lines, there are imported de¬ 
licacies from all over the world - roast 
pheasant and grouse from England; figs 
and dates from Turkey, imported cheese 
from Norway, Switzerland, France; ap¬ 
petizers from Italy - such as anchovies, 
mackerel, tuna fish. 


If you like leisurely 
displayed foodstuffs 
variety - 




























